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APPEAL BRIEF 



Applicant files this brief in support of an appeal to the Board of Patent Appeals and 
Interferences fthe Board") from the Examiner's Office Action of June 24, 2010. The June 24, 2010 

Office Action is a finai action, the Examiner having twice rejected each of the pending claims {f,e„ 
claims 1, 3-5, 7-18, 20, 22-24 and 26-27). In the July 22, 2009 Office Action, the Examiner 
rejected claims i-4;6-11, 16, 1 9-24 and 26 under 35 U.S.C. § 102(b) as alfegsdiy being 
anticipated by U.S. Patent 6,623,773 {"Meier et a!,") as evidenced by U.S. Patent 4,781 ,934 
f Shtmp et aL"), rejected claims 5 and 27 under 35 U.S.C. § 103(a) as aliegediy being unpatentable 
over Meier et ai, and rejected claims 12-15 and 17-18 under 35 U.S.C, § 103(a) as allegedly being 



Apj^icatfon No, 10/S7i,438 
Tsdioology Center 1 700 / Art Unit 1782 
Attorney Docket No. 20737-PCT-US 

unpatetitabie over Meier et al in view of U.S. Patent 2,621 ,129 f Ramsbottom et al.'"). Foiiowing 
applicant's January 22, 2010 reply, in the June 24, 2010 Office Action the Examiner withdrew 
these rejections and then rejected claims 1, 3-5. 7-17, 20, 22-24 and 26-27 under 35 U-S.C. § 
103(a) as allegedly being unpatentable over U.S. Patent Application Publication 2002/0172834 
{"Rsvett et ai.") in view of US Patent 4,476,1 12 fAversano") and rejected daim 18 under 35 U.S.C. 
§ 103(a) as allegedly being unpatentable over Rivettet ai. in view of Aversano and furtfier in view 
of Ramsbottom et al. The appJicaht filed a Notice of Appeal on November 24, 2010. 

Please charge deposit account number 5C2023 In the amount of $540.00 for the fee for 
filing a brief in support of the Notice of Appeal. Any deficiency or overpayment should be charged 
or credited to this same deposit account number 502023. A Petition for Extension of Time under 
37 CFR § 1.136(a) Is submitted with this appeal brief. As requested in the Petition, please also 
charge deposit account number 502023 in the amount of $2,350.00 for the cost of the extension of 
time from January 24, 201 1 to June 23, 201 1 . Once again, any deficiency or overpayment should 
be charged or credited to deposit account number 502023. 
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Grounds of Rejection to be Reviewed on Appeal -12- 

Arguments -13- 

i, Rivett et al. Or Aversano, Aione Or In Combination Fail -14- 
To Disclose, Teach Or Suggest The Claimed Subject Matter. 

A. Rivett et al. And Aversano, Alone Or in Combination, -IS- 
Fail To Disclose, Teach Or Sugg'sst A Film Includirtg 
An Eifective Amount Of A Nitrogen Oxide-Containing 



Compound Or Contacting A Viewable Surface Of A Food 
Product With An Effective Amount Of A Nitrogen Oxide- 
Containing Compound. 

B. Rivett et ai. And Aversano, Aione Or In Combination, -19- 
Faii To Disclose, Teach Or Suggest An Amount of 

Nitrogen Oxide-Containing Compound Capable of 
Creating and Stabilizing A Desirable Color In A 

Food Product. 

C. Rivett et al. And Aversano, Alone Or In Combination, -25- 
Fail To Disclose, Teach Or Suggest An Amount of 

Nitrogen Oxide-Containing Compound Insufficient To 
Effectively Cure An Entire Food Product. 

D. Rivett etal„Aversano And Ramsbottometal., Aione -26- 
Or in Combination, Fail To Disclose, Teach Or Suggest 

The Subject Matter Of Dependent Claim 18. 

it. The Examiner Failed To Consider All The Claims Limitations -27- 
And Made impermissible Conciusory Statements. 

ill As The Cited Art Fails To Disclose, Teach Or Suggest The -32- 
Ciaimed Subject Matter And As The Examiner Failed To 
Consider Al! The Claims Limitations And Made impermissibie 
Conciusory Statements, The Claims Are Patentabie And 
in Condition For Allowance. 
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Real Party in interest 

The real party in interest is Curwood, inc., the recorcSed assignee of the entire fight, title and 
interest in and to the application nslated to tiiis pending appeal, Cunvpod is a wholiy-owned 
$ui5sid(ary of Berriis Company, Inc. 
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Retated Appeals and interferences 

Ail prior and pending appeals, judicial proceedings or interferences known to the appellants, 

the appeilants' legal representative and the assigriee which may be related to, directly affect, be 

directly affected by or have a bearing on the Board's decision in this appeal are as foilows; 

Application No. 1 1 /41 3,504; Notice of Appeal filed Fefaruary 2, 201 0 

Appeal Brief filed February 2, 2010 
Notice of Allowance mailed May 13, 2010 
Patent issued January 11, 2011 

Application No. 11/436,159: Notice of Appeal filed August 10, 2010 

Appeal Brief filed January 21 . 201 1 
Non-Final Rejection mailed April 12, 2011 
Notice of Appeal filed May 5, 201 1 

Application No. 11 /451 ,968: Notice of Appeal filed January 5 , 2011 

Appeal Brief filed fVlay 5, 20 11 

Application No. 1 1 /508,322: Notice of Appeal filed November 24, 201 0 

Appeal Brief filed March 23, 2011 
Examiner's Answer mailed June 9, 201 1 

Application No. 1 1 /532,953; Notice of Appeal filed May 1 0, 201 0 

Appeal Brief filed May 10, 2010 
Examiner's Answer mailed August 19, 2010 
Reply Brief filed September 15, 2020 
Reply Brief Notation mailed November 24, 2010 
Appeal Docketing Notice mailed December 3, 2010 
Assigned Appeal No: 2011-002657 

Application No. 1 1 /584,1 64: Notice of Appeal filed February/ 12,2010 

Appeal Brief ff led September 13, 2010 
Non-Final Rejection mailed November 24, 2010 
Notice of Appeal filed May 23, 201 1 
Pre-Brief Conference Request mailed May 23, 201 1 

Each of the above applications is a continuing appiication of this application (i.e., the 

application related to this appeal), and this application is a priority application to each of the above 

applications. 

The Board has not rendered any decision in any of the above appeals; therefore, appellants 



have included a Related Proceedings Appendix with the indication "None.' 
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. S tatuS;Of Ctat m ^ 

Each of claims 1, 3-5, 7-18, 20, 22-24 and 26-27 fs pendirtg. The status of each of claims 
1, 3-i5, 7-18, 20, 22-24 and 26-27 is "rejected" per the June 24, 2010 Office Action, Claims 1, 3-6, 
7-18, 20, 22-24 and 26-27 are th^ dafms on appeal. Appeiiants have includecJ a Giaims Appendix 
containing a complete copy of the pending claims. 
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Status Of Amfendments 

Appellants have filed no amendments subsequent to the rejection of each of daims 1 , 3-5, 



7-18, 20, 22-24 and 26-27 In the June 24, 2010 Office Action. 
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Surnmarv of the Ciaitned Subte<st Matter 

Claim 1 and its dependent claims (claims 3-5 and 7-12) are to a food packaging film. The 
food packaging film is used in creating and stabitizing a desfratsie color on a vievvabie surface of a 
raw myoglobin-contatning food product. (See, ^.g.. Page 9 lines 22-29 of thte application as filed.) 
Ttie food packaging film creates and stabilizes the color without deletenousiy affecting the 
subsurface color of the food product. (See, e.g., Page 10 iines 16-18 and Page 10 lines 27-29 of 
the application as filed.) The food packaging fiirn comprisies a food c^sntact layer capable of 
contacting ttie food product heid within a package formed with the film. (See, e.g.. Page 13 lines 
7-8 and Figures 1 and 3 of the application as filed.) The food packaging film is a barrier to oxygen. 
(See, e.g., Page 17 lines 3-5 of the application as filed.) The food packaging filnr^ comprises an 
effective amount of a nitrogen oxide-containing compound capable of interacting with the 
myoglobin-containing food product to produce the desirable color. (See, e.g., Page 13 lines 12-15 
and Page 15 lines 28-32 of the application as filed). The effective amount of the nitrogen oxide- 
containing compound is insufficient to effectively cure the entire myoglobin-containing food 
product (See, e.g., Page 16 Sine 9 of the application as ftied.) 

Claim 13 and its dependent claims (claim 14-15) are to a food packaging container. The 
food packaging container comprises a tray adapted to hold a food item therein and a film 
positioned over the tray to maintain the food item therein. (See, e.g., Page 12 lines 25-32 and 
Figures 1 and 3 of the application as filed.) The fiim includes an effective amount of a nitrogen 
oxide-contafning compound. (See, e.g., Page 13 lines 12-15 and; Page 15 linies 28-32 of the 
application as filed.) Th6 film is adapted to be in contact with the food item held within the tray. 
(See, e.g., Page 1 3 lines 7-8 and Figures 1 and 3 of the application as filed.) The tray is a barrier 
to oxygen. {See, e.g., Page 17 lines 26-30 of the application as filed.) The film is a barrier to 
oxygen, {See, e.g.. Page 17 lines 3-5 of t>e application as filed.) The effective amount of the 
nitrogen oxide-containing compound is capable of creating and stabilizing a desirable color on a 
viewable surface of the food item. (See, e.g., Page 9 lines 22-29 of the application as filed.) The 
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effective amount of the nitrogen oxide-containing compound is insufficient to effectively cure the 

entire food item, (See, e.g.. Page 16 iine 9 of the application as iSied.) 

Claim 16 and its dependent claims {claims 17-18, 20 and 22-24) are to a method of 
packaging a food item. The method creates and jstabilizes a desirable color on a viewable surface 
of the food item, (See, e.g., Page 9 lines 22-29 of the appiication as fiSed.) The method comprises 
a step of providing a film including an oxide of nitrogen, (See, e.g., Page 13 lines 12-15 and Page 
15 lines 28-32 of the application as i?ied-) The method also comprises a step of contacting the film 
with the food item to form a package for the food item. (See, e.g., Page 13 iines 7-8 and Figures 1 
and 3 of the application as filed,) The film is a barrier to oxygen. {See, e.g., Page 1 7 Jines 3-5 of 
the application as filed.) The oxide of nitrogen is in an amount that is insufficient to effectively cure 
the entire food item. {See, e.g.. Page 16 line 9 of the application as filed.) 

Claim 26 is to a method for creating and stabilizing a desirable color in a food product. The 
method comprises the step of contacting a viewable surface of the food product with an effective 
amount of a nitrogen oxide-containing compound. (See, e.g., Page 13 lines 12-15 and Page 15 
iines 28-32 of the application as filed.) The step of contacting the viewable surface comprises 
releasing the nitrogen oxide-containing compound into contact with the food product in a controiied 
manner. (See, e.g., Page 15 line 28 - Page 16 line 5 of the application as filed.) The nitrogen 
oxide-containing compound is released in an amount insufficient to effectiveiy cure the entire food 
product. (See, e.g.. Page 16 line 9 of the application as filed.). In this method, oxygen is barred 
from the food product. (See, e.g.. Page 14 lines 22-24 and Page 17 lines 3-5 of the appltcafion as 
filed.) 

Claim 27 is to a vacuum packaged meat. The vacuum pacl^aged meat comprises an 
uncooked meat product vacuum pacl<aged in a multilayer polymeric fiim. (See, e.g., Page 12 lines 
22-32, Page 13 lines 3-11 and Figures 1-3 of the application as filed.) The muttilayer polymeric 
film has a first oxygen barrier polymeric layer. (See, e.g.. Page 17 lines 3-5 of the application as 
filed.) The multilayer polymeric film has a second surface layer containing an oxide of nitrogen. 

-10- 
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{See, e,g. , Page 13 lines 12-15 and Page 15 lines 28-32 of the application as filed.) The oxide of 

nitrogen is selected from tlie group consisting of sodium nitrite^ sodium nitrate, potassium nitrite, 

potasslurn nitrate and blend thereof. (See, e.g., Page 18 fines 21-25 of the application as fiied.). 

The oxide of nitrogen is in ah effective amount sufficient to transfer at least 0.0008 milligram per 

Sfljuare inch to the uncooked meat product within 96 hours. (See, e,g,, Page 19 lines 1-4 of the 

application as filed.) But, this effective amount is insufficient to effectively cure the entire uncooked 

meat product. (See, e.g.. Page 16 line 9 of the application as fiied.) 
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Grounds of Rejection to be Reviewgd on Ai>peat 

1 . Whether ciaims 1 , 3-5, 7-17, 20, 22-24 and 26-27 am patentable under 35 U.S.C. § 
103(a) over U.S. Patent Application Pubfication 2002/0172834 ("Rivett et al.") in view of US Patent 
4,476,112 rAversano"). 

2. Whether cSaim 18 is patentable under 35 U.S.C, § 103(a) over U.S. Patent 
Application Publication 2002/0172834 ("Rivett et ai.") in view of US Patent 4,476,1 12 ("Aversano'*) 
and further in view of US Patent 2,621,129 fRamsbottom et al"). 

Appellants have provided copies of Rtvett et al., Aversano and Ramsbottom et al, in the 
Evidence Appendices. 
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Afij^u m ents 

Each of claims 1, 3-5, 7-17, 20, 22-24 and 26-27 is patentabte under 35 U.S.e, § 103(a) 
over Riyett et al. in view of Aversanto. And ciaim 18 is paterttabie under 35 U.S.C. § i03{a) over 
Rivett at aL in view of Averaano and further in view of F?amsbottorn et ai. 

Prior to turning to the merits of the June 24, 2010 Office Action, appellants respectfulSy note 

that the general, broad issue for the Board to decide in this appeal is whether Rivett et al, in view of 

Aversano renders the subject matter of any of the rejected claims, particuiariy independent claims 

1 13, 16, 26 and 27, as a whole obvious within tie meaning of 35 U.S.C. § 103(a}. As explained 

in in re Dembiczak . "The ultimate determination of whether an invention is or is not obvious is a 

legal conclusion based on underlying factual inquiries — " 50 USPQ2d 1614, 1616 (Fed. Cir. 

1899). As further explained in In re Oetiker . 

{TJhe examiner bears the initial burden, on review of the prior art or on any other ground, of 
presenting a prima fade case of unpatentability. If that burden is met, the burden of coming 

forward with evidence or argument shifts to the applicant If examination at the initial 

stage does not produce a prima facie case of unpatentability, then without more the 
applicant is entitled to grant of the patent, 

24 USPQ2d 1443, (Fed. Cir. 1992) (citations omitted). That it is incumbent upon the Examiner to 

provide a reason for his conclusion of obviousness was affirmed by the Court in KSR tnternationai 

Co. V. Teleflex Inc : 

Rejections on obviousness grounds cannot be sustained by mere conciusory statements; 
instead, there must be some articulated reasoning with some rational underpinning to 
support the legal conclusion of obviousness. 

82 USPQ2d 1385, 1396 (2007) (quoting in re Kahn. 78 USPQ2d 1329, 1336 (Fed. Cir.2006). 

Further, a recent Board decision supports the viewthat an Examiner cannot skip a claim limitation 

when rejecting a ciaim as being obvious; 

When determining whether a claim is obvious, an examiner must maf<.e a searching 
comparison of the claimed invention ~ including aii its limitations - with the teaching of the 
prior art.' in re Ochiai, 71 F.3d 1565, 1572 (Fed. Cir. 1995). Thus, ^obviousness requires a 
suggestion of aif limitations in a claim.' CFMT, Inc v. Yieldup intern. Corp., 349 F.3d 1333, 
1342 {Fed. Cir. 2003} (citing In re Royka, 490 F,2d 981 , 985 (CCPA 1974)). 

in re Wada and Murphy. Appeal No. 2007-3733, Page 9 (January 14, 2008), 
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In the present instance, the June 24, 2010 Office Action contains both factual errors and 

legal errors with respect to the interpretation of the teachings of the prior art. As such, the 

Examiner failed to establish a prima facie case of obviousness and the ciaims of ti^e present 

application are patentable over the died prior art, 

!. Rjvett et a!. Or Aversano, Aione Or In Combination Fali To Disclose, Teach Or 
Suggest The Claimed Subject Matter. 

!n the June 24, 2010 Office Action, the Examiner rejected claims 1 , 3-5, 7-1 7, 20, 22-24 and 
26-27 under 35 U.S.C. §103(a) as aOegedly unpatentable over Rivett et ai. in view of Aversano and 
rejected claim 18 under 35 U.S.C. §103(a) as aiiegediy unpatentable over Rivett et al. in view of 
Aversano and further in view of Ramsbottom et a(. These rejections should be reversed. The 
Examiner failed to estaijiisb s prima facie case of obviousness since Rivett et al. and Aversano, 
alone or in combination, ^il to disclose, teach or suggest tile subject matter of the claims of the 
present appitcation, partfculariy independent claims 1, 13. 16, 26 and 27, SpecificaHy, Rivett etal. 
and Aversano aione or in combination fail to disciose, teach or suggest at least the following 
claimed subject matter of the independent daims: 

• A fiim inciudtng an effective amount of a nitrogen oxide-containing compound 
capable of interacting with a food product or in contact with a food product, ^Ciaims 
1, 13, 16 and 27.) 

• Contacting a viewable surface of a food product with an effective amount of a 
nitrogen oxide-containing compound to release the compound into contact with the 
food product in a controiied manner. {Claim 26.) 

• An amount of nitrogen oxide-containing compound capable of creating and 
stabilizing a desirable color in a food product. {Claims 1. 13, 16, 26 and 27.} 

• An amount of nitrogen oxide-containing compound insufficient to effectively cure an 
entire food product. {Claims 1,13, 16, 26 and 27) 

Appellants contend that the Examiner erred in finding each of these features disclosed, taught or 

suggested by Rivett et al. and Aversano, alone or in combination. 
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A. Rivett et al. And Aversano, Alone Or In Combination, Fail To Disclose, Teach 
Or Suggest A Flim tnciuding An Effective Amount Of A Nitrogen Oxltte- 
Contatnlng Compound Or Contacting A Viewable Surface Of A Food Product 
With An Effective Amount Of A Nitrogen Oxide-Containing Compound. 

Rivett et al. and Aversano, alone or in combination, fail to disclose, teach or suggest (1) a 

film including an effective amount of a nitrogen oxide-containing compound or (2) contacting a 

viewable surface of a food product with an effective amount of a nitrogen oxide-containing 

compound. As mentioned above, the independent claims recite a fi!m comprisir^g an effective 

amount of a nitrogen oxide-containing compound and/or contacting a viewable surface of a food 

product with an elective amount of a nitrogen oxide-containing compound, in rejecting claims 1, 

3-4, 7-9 and 13-15, the Examiner states, 

With regard to Claim 1 . 3-4, 7-9 and 1 3-15, RIvett et ai disclose a food packaging film 
comprising a food [contact] layer mpstble of contacting a myogiobin food product, 
compns/ng a prmervapvB {meat preservative; paragraph 0065) held within a package 
formed within the fiim (paragraph 0025); the film aiso comprises an oxygen barrier iayer 

{paragraph 0055) RivBtt et al fail to disclose a preservative comprising a nitrogen 

oxide-containing compound and capable of interacting witli tlte food product to 
produce a deslrabh color. 

June 24, 2010 Office Action, Page 3, Number 5 (emphasis added), in support of his conciusion 

that Rivett et ai. disclose a food contact layer comprising a preservative, the Examiner cites the 

foiiowing excerpt from Rivett et al . 

One or more layers of the peeiable film may Include one or more additives useful in 
packaging films, such as, antiblocking agents, sfip agents, antifog agents, colorants, 
pigments, dyes, flavorants. antimicrobial agents, meat preservatives, antioxidants, fillers, 
radiation stabilizers, and antistatic agents. Such additives, and their effective amounts, are 
known in the art. The additive in the peelable fiim should be limited to an amount that does 
not interfere with the peelable properties of the fiim to an undesired extent. 

Rivet et a!., Page 6, Paragraiph 65, However, a fair and accurate readtng of Rivett et al. reveals 

that Rivett et ai, provide no disclosure, suggestion or teaching of a food contact layer Gomprising a 

preservative. 

Rivett et al. disclose a peelable fiim for peefabiy sealed packaging that may package food. 

The peelable film may be a monolayer film or a multilayer film and includes at least one peelable 
layer. This peeiabie layer may be an inner layer having both surfaces directly adhered to other 
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iayei^ or may be an outer iayer having only ons surface directiy adhered to another layer. Rivett et 
ai. Page 2, Paragraph 26, The rr^ultilayerfilm may include one or more layers in addition to the 
peelafoie layer. Rivett et al,, Page 4, Paragraph 43. These additionai layers may be an tnside 
layer, an outside iayer, a gas barrier layer, a tie layer, an ^buse layer or a bulk layer. Rivett ©t al.. 
Page 4, Paragraph 45. Any one or more of these layers may include one or more additives. 
These additives inciude antibiocking agents, slip agents, antifog agents, colorants, pigments, dyes, 
fiavorants, antimicrobial agents, meat preservativiss, antioxidants, fiilers, radiation stabilizers and 
antistatic agents. Rivett et al., Page 6, Paragraph 65. !n other words, Rivett et a!, merely suggests 
the possibility of one of thirteen different film additives that may be present in one of seven different 
film layers. 

The Examiner asserts that the disclosure of seven different film layers and thirteen different 
film additives serves as a teaching of a food contact layer comprising a meat preservative. This 
assertion is contrary to the fact that Rivett et aL provide no direction or suggestion to choose any 
specific combination of fiim iayer and additive, Rivett et al, discusses the possibility of using a 

variety of additives in a variety of layers under conditions (i.e., "not interf8re[!ngj with the peeiable 
properties of the film to an undesired extent", see Rivett et al., Page 6, Paragraph 65.) in which the 
particular type of additive is of iittle significance to the overall teachings of Rivett et aL {i.e., 
teachings regarding a peeiable seaied package comprising a web comprising a peeiable iayer 
comprising a biend and a substrate comprising a surface layer such that the peeiable iayer and the 
suffetce iayer are peelatjie sealed to each other (see Rivett ^ ai., Page 16, ciaim 1,)), As such, 
Rivet et aL, does not provide one of ordihary skili in the art with sufficient guidanpe to arrive at a 
food contact iayer comprising a meat preservative. 

As noted above, the Examiner acknowledges that "Rivett et ai fail to disclose a preservative 
comprising a nitrogen oxtde-containing corapound and capable of interacting with the food product 
to produce a desirable coior." (June 24, 2010 Office Action, Page 3, Number 5.) To attempt to 
remedy this failure, the Examiner cites Avereano. However, Aversano does not remedy Rivett et 
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ai.'s faitum to teach a food contact layer comprising a preservative. Aversano teaches that the 

Aversano composition is applied directly to an edible product and rtot Induded in a film, let alone 

the foctd contact layer of a film. As disclosed in Aversano, 

!n accordance with the present invention a composition as aforesaid is applied to the 
ediNe product \n an effective amount .... (Aversano, Column 2 lines 13-15, empliasis 
added.) 

in accordance with the present ioventson, the product to be treated, such as cuts of meat or 
whoie carcasses, may be treated by dusting the exposed surfaces witli the composition 
of the present invention or by spray'mg the surfaces with a solution thereof. For 
carcasses, treatment may be accomplished by injecting a solution of the composition of 
the present invention into the arteries and veins. For ground meat, the treating 
materials may be applied to the exposed surface of the ground meat or added to the 
meat before or during grinding to permit distribution thereof throughout the ground mass, 
!t is prefen-ed in accordance vs^ith the present invention that the components thereof be 
thoroughly mixed together before application to the product. (Aversano, Column 2 lines 25- 
39, emphasis added.) 

Aversano mal<es no mention of a food contact layer comprising a specific composition and does 
not remedy Bivett et al.'s !ack of teaching of a food contact layer comprising a preservative.^ 

Assuming arguendo that a food contact layer comprising a specific additive comprising a 
preservative was disclosed by Rivet! et al. and Aversano, alone or in combination (which, as 
described above, it was not), the ifjtended use of the meat preservative in the film of Rivett et al. is 

different than the intended use of the nitrogen oxide-containing compound in the claims of the 
present application. Therefore, contrary to the Examiners implication, it is not obvious to 



' The rtiethods of Aversano (i.e., applying a cortiposition directly to a food product as opposed to including a 
composition in a ftim) are simiiar to tfiose disciosed by US Patent 3,360,381 ("Tariadgis."). As with Aversano, 
the teachings of Tarladgis are limited to applying a composition directly to a food product and do not indude 
teachings regarding including such composition in a film. As expiained by Tariadgls, 

In carrying out the inventton, fresh meat is soaked for one minute in a water solution Coiumn 3 

iines 3-4. 

When fresh meat is to be dehydrated or freeze-dried, it is cut into slices one inch thicic and then 
soaked for ten minutes in a water solution .... Column 3 lines 6-8. 

In canying out the invention with respect to cured meats, the fresh meat is ground and mechantcaliy 
mixed or stirred v^^ith a mixture Column 3 lines 70-72. 

As with Aversano and Rivett et al., Tarladgis makes no mention of a food contact iayer comprising a specific 
composition and does not remedy Aversano and Rivett et ai's lack of teachings of a food contact layer 
comprising a presesvative. 
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substitute a meat preservative with a nitrogen oxide-containing compound. As mentioned above, a 

meat pmservative is among the list of thirteen general categories of additives disciosed by Rivett et 

ai. However, Rivett et al, provide no definition or examptes of a "meat preservative." The Random 

House Dictionary defines a preservative as "a chemical substance used to preserve foods or otfter 

organic matenals from decomposition or ferrTientation ' !n contrast, the present application 

describes the use of the nitrogen oxide-containing compound as foliows; 

it is a primary object of the present invention to cause and mamtain tb& pmf&rmd red 
coioron the surface of fresh meat. The coior of interest is that typically associated with 
fresh meat that has been exposed to oxygen to create the oxygenated red form of the meat 
pigment The present method achieves this goal by using nitrite or nitrate compounds in a 
pacl<aging format that significantly extends the desirable color of a meat food product. 
More specificaily, the present invention causes and maintains the prefyrredred color by 
using nitrite or nitrate in a manner that allows reaction with the myoglobin pigment of meat 
to form nitroxymyogiobin as defined herein. 

Original application as filed, Page 9 Hnes 22-29, emphasis added. Additionaliy, in describing the 

exampies of Figures 2A and 2B, the present application explains, 

The sealing layer 24 Includes an amount of an oxide of nitrogen, a nitrite or a nitrate 
compound 30 that is used to control the exhibited color the food product 12. 

Original application as filed, Page 13 lines 12-14, emphasis added. One of ordinary skill in the art 

would understand the meat preservative of Rivett et al. to be a chemical substance used to 

preserve meat from decomposition or fermentation and not a nitrogen oxide-containing 

compound used to cause, maintain, extend and/or controS a desired color 

In concluding that Rivett et al. and Avemano, alone or in combination, teach a food contact 

layer comprising a preservative and that a preservative for preserving meat from decomposition or 

fermentation is synonymous with a nitrogen oxide-containihg compound foi- causing, maintaining, 

extending and/or controlling a desired color, the Examiner has simpfy retraced the path of the 

inventors of the claims of the present application with hindsight, discounting the number and 

complexity of the aiternatives presemted by Rivett et ai. and Aversanp (as explained below). This 

type of obviousness analysis is impermissible. As stated by the Federal Circuit in Orthopedic 

Equipmen t Cpmpany, inc., et^^a^^ 
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It is wrong to use the patent in suit as a guide through the maze of prior art references, 
combining the rigtit references in the right way so as to achieve the result of the ciaims in 
suit. Monday morning quarterbacking is quite improper when resoiving the questions of 
nonobviousness in a court of law. 

217 USPQ 193, 199 (Fed. Cir, 1983) {eniphasts added). For at feast this reason alone, appellants 

respectfully submit that the Examiner faiied to cite references disciosing, teaching or suggesting 

iimitations of independent ciaims 1, 13, 16, 26 and 27, particuiariy, {1 ) a fiim including an effective 

amount of a nitrogen oxide-containing compound or (2) contacting a viewable surface of a food 

product with an effective amount of a nitrogen oxide-containing compound. As such, the Examiner 

failed to establish a prima facie case of obviousness. Hot only each of ciaims 1 , 34, 7-9 and 13^ 

15 {as Cited by the Examiner) but each of the ciaims of the present appiication (i.e., claims 1, 3-5, 

7-18, 20, 22-24 and 26'27) is patentable under 35 U.S.G. § 103(a) over Rivett etai. in view of 

Aversano. Appellants respectfully request the rejection be reversed and the application remanded 

to the Examiner for immediate allovvance of the pending claims (i.e., claims 1, 3-5, 7-18, 20, 22-24 

and 26-27). 

8. Rtvett et al And Aversano, Aione Or fn Combination, Fail To Disclose, Teach 
Or Suggest An Amount of Nitrogen Oxide-Containing Compound Capable of 
Creating and Stabilizing A Desirable Color In A Food Product. 

Rtvett et al. and Aversano, aione or in combination, fail to disclose, teach or suggest an 

amount of nitrogen oxide-containing compound capable of creating and stabilizing a desirable color 

in a food product. As mentioned above, independent claims 1,13. 16, 26 and 27 recite an amount 

of nitrogen oxide-containing compound capable of creating and stabilizing a desirable color tn a 

food product. In rejecting claims 1 , 3-4, 7-9 and 13-15, the Examiner states, 

Rtvett et al fail to disclose a preservative composing a nitrogen oxide-containing compound 
and capable of interacting with the food product to produce a desirable color. 

Aversano teaches the use of nitrites as preservatives, for color (column 2, lines 65-68), for 
meat (column 2. lines 20-24), for the purpose of using preservatives having well-known 
properties (the preservatives are known preservatives; column 2, lines 66-68). 
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It therefore would have been obvious for one of ordinary ski!! in ttie art to provide a 
preservative comprising a nitrate, therefore a nitrogen oxide-containing compound and 
capable of interacting with the food product to produce a desirable color, in order to provide 
preservatives having we!l-i<nown properties as taught by Aversano. 

June 24, 2010 Office Action, Page 3, Number 5. However, a fair and accurate reading of Aversano 
reveals the Examiner's conclusions are incon-ect. 

Consideration of the Aversano reference as a whole reveais that Aversano teaches a multi- 
component iaod preservative compositfon. Aversano, Column 2 line 14 ("in accordance with the 
present invention a composition as aforesaid. . .") and Column 2 fines 25-29 ("treated . , .with the 
compositfon of the present invention"). To be effective, Aversano teaches that the food 
preseryative compositfon must include 10 to 40% of at l&ast four components: 

The composition consists essentially of 10 to 40% of each of the following components: 

(a) a material selected from the group consisting of ascorbic acid, the 
sodium and potassium salts thereof and mixtures thereof; 

(b) a material selected from the group consisting of citric add, the sodium 
and potassium salts thereof and mixtures thereof; 

(c) a material selected from the group consisting of sodium carbonate, 
potassium carbonate and mixtures thereof; and 

(d) a material selected from the group consisting of sodium and potassium 
sulfite, bisulfite and metabisu!fite and mixtures thereof, 

Aversano, Column 1 line 67 to Column 2 line 12. The food preservative composition may 

include additiona! ireshness or color preservatives such as nitrates, nitrites, phosphates, 

nicotinic acid or "other !<nown color or freshness preservatives," Aversano, Column 2 lines 

65-68. However, Aversano specifically teaches 

The surprising feature of the composition of the present invention is the 
synm-gistic combination of the com/WiOenfs thereof which efectively prBserves 
color and freshness and retards bacterial growth for an inordinately long period of 
time far beyond what would nomiaily be anticipated. 

Aversano, Column 2 line 68 to Column 3 line 5, emphasis added, Aversano does not teach 

the use of the "additional freshness or color preservatives" as effective in and of 

themselves, in fact, a fair and accurate reading of Aversano reveals that Aversano teaches 

away from the use of these additional preservatives absent the four components (a), (b), (c) 

and (d) (itsted above): 
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Cottv&mionaf meat color pt^sening agents are known, such as ascoitic add 
and/or nicotinic acid, which ftjinction by reacting with the myogiobin and hemoglobin 
either before or after they are oxidized to form a color which is relatively stable over 
longer periods of time. However, continmd exposure to ffte air witl cause a 
further oxidation reaction with a resultant undesirable ciiange in the color of 
the meat product to brown or grey. 

Aversano, Column 1 lines 28 to 36, emphasis added. Aversano includes teachings that the 

"conventional" agents are useful only if used in combination with the four other components. If 

used alone, Aversano teaches thai such "conventfonar agents cause an "undesirable change in 
the color or the meat product to brown or grey,* Aversano, Column 1 lines 35-36. Accordingly, 
one of ordinary skiff in the art, wheft corisidenng the Aversano reference;, would be compeiled to 
use a cornposition having at least the four other components in addition to the "conventiona!" 
agents. As such, Aversano teaches away from the use of "known color or freshness preservatives" 
in and of themselves, 

Aversano further teaches away compositiohs that do not include equal amounts of each of 
the four components (a), (b), (c) and (d) {listed above). Aversano states. "Preferably, substantially 
equal quantities of each of the components are employed," Aversano, Column 2 lines 51-63. The 
importance of having ail four components of the composition is further illustrated by Examples 1, H i, 
IV and VII. Example VH is specificaliy discussed in Coiumn 5 line 10 to column 6 line 15, and the 
results are shov*'n in Table II (reproduced below). Formulae J, II and IV of Table 11 consist of less 
than all four components of the composition and show inferior results indicated by loss of good 
color and decay in less than nine days. Formula V of Table ii consists of all four components but 
in varying amounts {i.e., 85%, 10% 2,5% and 2.5%) and shows inferior results indicated by loss of 
good color and decay in less than ten days. Formula 11! of Table It consists of all four components 
in equal amounts and has good color characteristics for at least sixteen days. 
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TABLE 11 

Color of Mtat Treate d TSf»th Formtrfa 



GooiJ O<30d Good Good 

uood Gooi Good Good 

UooiJ Brown Good Good 

Brown Dait Good Good 

Dark Decayed Qttod Biowc 

Decayed Goad Vstk 

Ooad Veea^ 



One or ordinary skili in the art, when considering the Aversano reference vvouid be compelled to 
use a composition having fourmmpomnts in equal amounts. However, as described in the 
cla'irns of the present apptication, appellants use a nitrogen oxide-containing compound that 
Aversaho teaches causes "a resultant undesirable change in the color of the meat product to 
brown or grey" in and of itself. Aversano, Column 1 Hnes 34-36. Aversano teaches away from any 
composition with iess than the four components, any composition with iess than the four 
components in equal afhounts and any cornposilSon with only "known cofor or freshhess 
preservatives," 

As stated by the Federal Circuit in In re Gurley . 

A reference may be said to teach away when a person of ordinary skill, upon reading the 
reference, would be discouraged from following the path set out in the reference, or would 
be !ed in a direction divergent from the path that was taken by the applicant. 

21 USPQ 2d 1 130, 1 131 (Fed. Cir 1994). Addittonaliy, as stated by the Court in KSR international 

Co. V. Teiefiex inc. . 

[WJhen the prior art teaches away from combining certain !<nown elements, discovery of a 
successfijl means of combining them is more iikely to be nonobvious. 

82 USPQ2S 1385. 1395 (2007) (citing United States v. Adams, 383 U.S. 39. 51-52 (1996)). For at 

feast this reason alone, appellants respectfuiiy submit that the Examiner failed to cite references 

disclosing, teaching or suggesting limitations of independent ciaims 1 13, 16, 26 and 27, 
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particulafly, an amount of nitrogen oxtde-containing compound capabie of creating and stabtiizing a 
desirabie color in a food product. As such, the Examiner failed to establish a prima faci& case of 
obviousness. Motonly each of claims 1, 3-4, 7-9 and 13-15 {as qted by the Examiner) but each of 
the claims of the present application (i.e„ ciaims 1, 3-5, 7-18, 20, 22-24 and 26-27) is patentable 

under 35 U.S.C, § 103(a) over Rivett et al. in view of Aversano. Appellants respectfuSly request the 

rejection be reversed and ttie application remanded to the Examiner for immediate aliowance of 

the pending claims {i.e., claims 1, 3-5, 7-18, 2D. 22-24 and 26-27). 

The Examiner provides additional rejections related to a specific nitrogen oxide-containing 

compound capable of creating and stabtiizing a desirabie coior in a food product (i.e., "sodium 

nifrite' as in claim 5 and 27). The Examiner states, 

[Bjecause Aversano discloses nitrite, It wouid have been obvious for one or ordinary skill in 
the art to have provided for sodium nitrite, as sodium nitnte is a member of the group of 
nitrite salts. 

June 24, 2010 Ofiice Action, Pages 3-4, Number 5. However, even if sodium nitrite is a member of 
the group of nitrite salts, this supposed fact does not remedy the above-identified deficiencies of 
Rivett et a!, and Aversano. For at least the reasons discussed above, each of claims 5 and 27 is 
nonobvious in view of Rivett et ai. and Aversano, alone or in combination. As expiained in the 
M.P.EP., 

if an iridependent claim is nonobvious under 35 U.S.C. 103, then any ciaim depending 
therefrom is nonobvious. 

§ 2143.03, Eighth Edition, Latest Revision July 201 Q. citing in re Fine . 5 USPQ2d 1596 (Fed. Cir. 

1988). Claim 27 is an independent claim and, for at least the reasons discussed above, is 

nonobvious in view of Rivett et ai, and Aversano, aione or in combination. Claim 5 depends, 

uitimateiy, from claim 1; and, for at least the reasons discussed above, claim 1 is nonobvious in 

view of Rivett et ai. and Aversano, aione or in combination. Therefore, claim 5 is nonobvious in 
view of Rivett et al. and Aversano, alone or in combination. Appeilants respectfuily request the 
rejection be reversed and the application remanded to the Examiner for immediate aliowance. 
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The Examiner also pmvides an additional rejection related to a specific amount of nitrogen 

oxide-containins compound capable of creating and stabilizing a desirable color in a food product 

(i.e., "at least 0,0008 mfliigram per square inch" as in ciaim 27). The Examiner states, 

Aversano et al [sic] fail to disclose a nitrite comprising sodium nitrite in an amount sufficient 
to transfer between O.OOOSand 0.018 milligram per squans inch to the product within 96 
hours", . , it . . , would have been obvious for one of ordinary si<;ilf in the art to have 
determined through routine optimization, the desired amount of sodium nitrite to the 
produce depending on the desired amount of coioring, 

June 24, 2010 Office Action, Pages 3-4, Number 5. The Examiner has not provided any evidence 

explaining how or why one of ordinan/ skiil in the art would "know" that a nitrogen oxide-containing 

compound in an amount sufficient to transfer at least 0.0008 milligram per square inch to uncooked 

meat product within 96 hours would be effective {i.e., wouid create and stabilize a desirable color in 

a food product) yet be insufficient to effectively cure the entire product. As noted above, the 

Examiner merely concludes that the described amount of nitrogen oxide-containing compound 

would be obvious to one of ordinary skiii in the art. However, as noted above, it is incumbent upon 

the Examiner to provide a reason for his conclusion of obviousness. As stated by the Court in KSR 

international Co. v. Teleflex inc ; 

Rejections on obviousness grounds cannot be sustained by mere concfusory statements; 
instead, there must be some articulated reasoning with some rational underpinning to 
support the legal conclusion of obviousness, 

82 USPQ2d 1385, 1396 (2007) (quoting JnreKahn, 78 USPQ2d 13:29, 1336 {Fed. Cir.2006), 

Furthermore. Rivett et al. and Aversano, alone or in combination, provide no quantitative 

suggestion or exampie of a concentration of nitrogen oxide-containing compound sufficient to 

create and stabilize a desirable color yet nbt effectively cure the entire product. Rivet et al, and 

Aversano, alone or So combination do not suggest a Tinite number of identified predictabie 
solutions" such that one of ordinary skiil wouid have had "the reasonable expectation that at ieast 



^ The Examiner's recitation of the iimitation as '^amount sufficient to transfer between Q.OOOS and 0.01 6 
miigram per square inch to product within 96 hours'' is fncorrect. In appeiiants' January 22, 2010 reply to 
the July 22, 2009 Office Action, claim 27 was amended to replace "between 0.0008 and 0,01 8 milligram per 
square inch" with "at least 0,0008 milligram per square inch." Appeiiants respectfully request that the 
Examiner note the amendment. 
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ofia would be successfuf in detenminiing that a transfer of at least 0.0008 miiiigram per square inch 
causes the color change and insufficient airing described iri the present appiication. See MPEP, 
§2 143(E), Eighth Edition, August 2001, Latest Revision Jufy 2010, citing Ex parte Kub'm . 83 
USPQ2d 1410 (Bd. Pat. App. & Int. 2007), For at {east theise reasons alone, appefiants 
respectfully submit that the Examiner failed to cite references disciosing, teaching or suggesting 
limitations of daim 27. As such, the Examiner failed to establish a prima facie case of 
obviousness. Not only claim 27 (as cited by the Examiner) but each of the ci&Snfis of the present 
application is patentable under 35 U.S.C. § 103(a) over Rivett et ai. in view of Aversano, 
Appellants respectfully request the rejection be reversed and the application remanded to the 
Examiner for immediate allowance of the pending claims {i.e., claims 1, 3-5, 7-18, 20, 22-24 and 
26-27). 

C. Rtvett et ai. And Aversano, Afone Or in Combination, Fail to Dtsciose, Teach 
Or Suggest An Amount of Nitrogen Oxide-Contalnlns Compound insufficient 
To Effectivefy Cure An Entire Food Product. 

Rivett et ai. and Aversano, alone or in combination, fail to disclose, teach or suggest an 

amount of nitrogen oxide-containing compound insufficient to effectively cure an entire food 

product. As mentioned above, independent claims 1,13, 16, 26 and 27 recite an amount nitrogen 

oxide-containing compound insufficient to effectively cure an entire food: product. In rBjecting 

claims 1, 3-4 , 7-9 and 13-15, the Examiner states, 

[CJuring is not disclosed by Riyett et al; ttie claimed aspect of insufficiency to cure the entire 
myoglobin-containing food product is therefore disclosed of Rivett et al. 

June 24, 2010 Office Action, Page 3. Number 5. The Examiner has cited no actual facts or other 

disclosure in Rivett et al, and Aversano, alone or in combination, teaching an amount of nitrogen 

oxide-containing compound insufficient to effectively cure an entire food product. The Examiner 
fails to provide any evidence, cite any reference or otherwise explain how or why one of ordinary 
sftili In the art would conclude that Rivett et al.'s sf/ence regarding curing equates to Rivett et ai.'s 
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dimlosum of insufficiency to cure. The Examiner merely states that this would be the "obvious" 

conciusfon. However, such statement and condusion is contrary to established case Saw. As 

stated by the U.S. Court of Customs and Patent Appeals in 1966, 

SIteme in n mfer&me is hardly a f>mp&r substitute for m adeqti&te tilscl0$ur& of 
facts from which a eonciusion of obviousness may Justifiabiy follow. 

in re Burt and Walter . 148 USPQ 548, 553 (CCPA 1366), emphasis added. The absence of any 

statement regarding curing does not imply that actual insufficient curing (as in the ciaims of t!ie 
present appiication) is disclosed. The absence of any such a statement in Rivett et a!, says 
nothing about whether curing does or does not actually occur with the peelable film for peeiably 
sealed packaging disclosed in Rtvett et al. To conclude othen,vise is erroneous. For at least this 
reason alone, appellants respectfully submit that the Examiner failed to cite references disclosing, 
teaching or suggesting limitations of independent ciaims 1 , 13, 16^ 26 and 27, particularly, an 
amount of nitrogen Qxide-containing compound insufficient to eifectively cure an erttii"e food 
product As such, the Examiner failed to establish a prima facie case of obviousness. Not only 
each of claims 1 , 3-4, 7-9 and 13-15 (as cited by the Examiner) but each of the claims of the 
present appiication (i.e-, ciaims 1, 3-5, 7-18, 20, 22-24 and 26-27) is patentable under 35 U.S.G. § 
103(a) over Rivett et ai. in view of Aversano. Appellants respectfuliy request the rejection be 
reversed and the appiication remanded to the Examiner for immediate allowance of the pending 
claims (i.e.. claims 1 , 3-5, 7-18, 20. 22-24 and 26-27). 

Rivett et aL, Aversano And Ramsbottom et al., Alone Or In Combination, FaiJ 
To Disclose, Teach Or Suggest The Subject Matter Of Dependent Claim 18, 

in the June 24, 2010 Office Action, the Examiner rejected ciaim 18 under 35 U.S.C, §103(a) 

as allegedly unpatentable over Rivett et ai. in view of Aversano and further in view of Ramsbottom 

et al. Claim 18 reads as foilows: 

The method of claim 17 further compnsing the step of introducing other non-oxygen gases 
or mixture of non-oxygen gases between the film and the food item after evacuating the 
oxygen, 
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The rejection of claim 18 should! be reversed because the Examiner failed to establish a prima 
facie case of obviousness. As described above, Rivett et ai,. Aversano and Ramsbottom et a!., 
aione or in combination, fail to disclose, teach or suggest at least the foilowing datmed subject 
matter of independent claim 16, the ciaim from which claim 18 ultimately depends: 

• A film inciuding an effective amount of a nitrogen oxide-containing compound 
capable of interacting with a food product or in contact with a food product. 

• An amount of nitrogen oxide-containing compound capable of creating and 
stabiiizing a desirable color in a food product. 

• Afi amount of nitrogen oxide-containing compound insufficient to effectively cure an 
entire food product. 

As previously stated, the missing elements of claim 16 noted above are simply not present nor 
suggested by Rivett et al. and Aversano. Ramsbottom et al. fail to cure this deficiency, and the 
Examiner does not contend that Ramsbottom et a!, cure this deficiency. Thus, a prima facm case 
of obviousness has not been established. As explained in the iVl.P.E.P., 

if an independent claim is nonobvious under 36 U.S.C. 103, then any claim depending 

therefrom is nonobvious. 

§ 2143.03, Eighth Edition, Latest Revision July 2010, citing In re Fine . 5 USPQ2d 1596 (Fed. Cir. 
1988). For at least this reason alone, appellants respectfully submit that the Examiner failed to 
establish a prima facie case of obviousness and claim 18 of the present application is patentable 
under 35 U.S.C. § 103(a} over Rivett et al. in view of Aversano and further in view of Ramsbottom 
et al. Appellants respectfully request the rejection be reversed and the application remanded to 
the Examiner for immediate allowance. 

II, The Examiner Failed To Consider All The Claims Umitations And Made 
Impermissible Conclusory Statements. 

As noted above, the Examiner provides the following explanation for rejecting claims 1 , 3-4, 
7-9 and 13-15: 
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With regard to Claim 1 , 3-4, 7-9 and 13-15, Rivett et ai disclose a food packaging film 
comprising a food [contact] layer capable of contacting a myoglobin food product, 
comprising a preservative (meat preservative; paragraph 0065) held within a package 
formed within the film (paragraph 0025); the film also comprises an oxygen barrier layer 
(paragraph 0065); curing is not disclosed by Rivett et al; the claimed aspect of insufficiency 
to cure the entire myoglobin-containing food product is therefore disclosed of Rivett et al. 
Rivett et al fail to disclose a preservative comprising a nitrogen oxide-containing compound 
and capable of interacting with the food product to pnoduce a desirable color. 

Aversano teaches the use of nitrites as preservatives, for color {column 2, lines 65-68), for 
meat (column 2, lines 20-24), for the purpose of using preservatives having well-known 
properties (the preservatives are known preservatives; column 2, lines 65-68). 

!t therefore would have been obvious for one of ordinary skill in the art to provide a 
preservative comprising a nitrate, therefore a nitrogen oxide-containing compound and 
capable of interacting with the food product to produce a desirable color, in order to provide 
preservatives having well-known properties as taught by Aversano. 

June 24, 2010 Office Action, Page 3, Number 5. Above, appellants discussed the deficiencies of 
such rejection with regard to claim 1 and, in pari:, with regard to claim 13, Additionally, appellants 
note that claim 13 has further limitations not addressed by the Examiner, in rejecting claim 13, the 
Examiner failed to address the limitation of a food packaging container comprising a tray adapted 
to hold a food item and a film positioned over the tray to maintain the food item. With the above 
rejection, the Examiner also failed to address further limitations of claims 3-4, 7-9 and 14-15, With 
the above rejection of claim 3, the Examiner did not address the limitation of a nitrogen oxide- 
contained compound forming nitric oxide when contad:ed with product. With the above rejection of 
claim 4, the Examiner did not address the limitation of a nitrogen oxide-containing compound as a 
nitrite. With the above rejection of claim 7, the Examiner did not address the limitation of a 
nitdgen oxide-containing compound applied to a surfece of a food cqnttact layer. With the above 
rejection of claim 8, the Examiher did not address the limitation of a nitrogeri oxide-containing 
compound incorporated into a food contact layer. With the above rejection of claim 9, the 
Examiner did not address the iimitation of a packaging film further comprising at least one 
additional layer positioned on a food contact layer. With the above re|ection of claim 14, the 
Examiner did not address the limitation of a film used to vacuum package a food item in a tray and 
substantially eliminate the presence of oxygen between a film and a tray. With the above rejection 
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of daim 15, the Examiner did not address the limitation of a tray comprising a nitrogen oxide- 
containing compound. Therefore, the Examiner failed to address each of the limilations of claims 
3-4, 7-8 and 13-15. 

!n rejecting claim 1 1 , the Examiner states, 

With regard to Claim 11, at least one additional film layer is disposed on the food contact 
iayer comprising an adhesive layer (the film is a multiple layer film; paragraph 0043), 

June 24, 2010 Office Action, Page 4, Number 5. However, claim 1 1 reads as follows'^: 

1 1 . The packaging film of daim 1 0 wherein the adhesive comprises the nitrogen oxide- 
containing compound. 

With this rejection of claim 1 1 , the Examiner failed to address the limitation of an adhesive 
comprising a nitrogen oxide-containing compound and, consequently, failed to address each of the 
limitations of claim 11. 

in rejecting claims 12 and 17, the Examiner states, 

With regard to Claims 12 and 17, vacuum packaging is disclosed by Rivett et a! (paragraph 
0081). 

June 24, 2010 Office Action, Page 4, Number 5. However claims 12 and 1 7 read as follows: 

12. The food packaging film of claim 1 wherein the filni is adapted to yaeuum package 

the food item. 

17. The method of claim 16 further oompnsing the step of evacuating oxygen from 
between the fiim and the food item after contacting the fiim with the food item. 

With this rejection of claim 12, the Examiner failed to address the limitation of a film comprising an 

effective amount of a nitrogen oxide-containing compound (per claim 1 of the present application) 

being adapted to vacuum package a food item. Paragraph 81 of Rivett et al., cited by the 

Examiner, discioses that the substrate of Rivett et al. may be used in vacuum skin packaging 

mettiods. However, the Examiner fails to cite any portions of Rivett et al, that disclose that the 

^ The Examiner's recitation of the iitmtatjon as "st least one addttioiiai fiim iayer is disposed on the food 
contact layer comprising an adhesive iayer" is incorrect. In appellants' January 22. 2010 repfy to the July 22, 
2009 Office Action, claim 1 1 was arnended to rep^sce a; least one additional film layer Is disposed on the 
food contact layer" with "adhesive comprises the nitrogen oxide-containing compound," Appellants 
respectfully request that the Examiner note the amendnfient. 
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subsitirate includes an effective amount of a nitrogen oxide-containing compound. Paragraph 65 of 
Rivett et a!., cited by the Examiner, is limited to the variety of different additives that the pmfabte 
fifrn, not the substmfB, may indude in one or more of its muitipie layers> Furthermore, with this 
re|8ction of claini 17, the Examiner failed to address the step of evacuating oxygen from between a 

film and a food stem after contacting a film with a food item. Rivett et ai.'s general disclosure of the 
use of the substrate in vaaium sl^in packaging methods does not address the specific order of the 
steps. Furthermore, as above, Rivett et ai.'s general discfosure does not address the evacuation of 
oxygen specifically between a fiim including an oxide of nitrogen (per clam 16 of the present 
application) and a food item. Therefore, the Examiner failed to address eacti of the limitations of 
claims 12 and 17, 

As instructed by the M.P.E.P.. 

"All words in a daim must be considered in judging the patentability of that claim against the 
prior art." in re Wilson . 424 F.2d 1382, 1385, 166 USPQ494, 496 (CCPA 1970). 

M.P.E.P § 2143.03, Eighth Edition, Latest Revision July 2010 (under the heading "All Claim 

Limitations Must Be Considered"). As noted above, in in re Wad a, and,„Myrphy. the Board of Patent 

Appeals and Interferences confirmed this requirement: 

When determining whether a daim is obvious, an examiner must make "a searching 
comparison of the claimed invention - inchidmg all its limitations ~ with the teaching of 
the prior art." In re Ochiai . 71 F.3d 1565, 1572 (Fed. Cir. 1995) (emphasis added). Thus, 
"obviousness requires a suggestion of all limitations in a daim," Q FMT, , jnc, , y , , Y ie ld u,p 
Intern. Corp. . 349 F.3d 1333, 1342 (Fed. Cir. 2003) fcitina in re Rovka , 490 F.2d 981, 986 
(CCPA 1974)). 

Appeal 2007-3733, Page 9 (BPAi 2008), emphasis in original. As iisted above, in addition to 
incorrectly interpreting the teachings of Rivett et al, and Aversano in regain to claims 1, 5. 13, 16, 

18, 26 and 27, the Examiner falls to cite prior art teaching or suggesting al! {imitations in each of 
claims 3-4, 7-9, 11-12, 13-15 and 17. Appellants respectfully request the rejections be reversed 
and the application remanded to the Examiner for immediate allowance. 
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Furthermore, in spscificaily rejeetinp ciaims 10, 16, 19, 20, 22-24 and 26, the Examiner 

used mere condusory statementswfttiout any articulated reasoning or raSonal underpinning 

supporting the conclusipn of obviousness. In rejecting ctaim 10, the Examiner states, 

With regard to Claim 1 0, the food contact is adhered to the substrate and is tfmmfom an 
adhesive layer,* 

June 24, 2010 Office Action, Page 4, Number 5, emphasis added. In rejecting ciaims 16, 19,^ 22- 

24 and 26, the Examiner states, 

With regard to Ciaims 16, 19. 22-24 and 26, Rivett et al et al [sic] ther&fom disclose 
release of the nitrogen-containing compound in a controlled manner and a method 
comprising providing the film with the oxide of nitrogen. 

June 24, 2010 Office Action, Page 4, Number 5, emphasis added. And in rejecting ciaim 20, the 

Examiner states, 

With regard to Claim 20, Rivett et a! th^reforB discbse permeating the film with the oxide of 
nitrogen, 

June 24, 2010 Office Action, Page 4. Number 5. As evidenced by the text of each of these 
rejections and by the particular use of "therefore," the Examiner rejected claims 10. 16, 19, 20, 22- 

24 and 26 with impermissibie conclusory statements. With each of these rejections, the Examiner 

failed to cite any reference or merely cited a reference as a whoie. Appeilants respectfully submit 

that these rejections violate 37 C.F.R. § 1 .104(cK2): 

in rejecting claims for want of novelty or for obviousness, the examiner must cite the best 
references at his or her command. When a reference is complex or shows or describes 
inventions other than that claimed by the applicant, the particuiar part reiied on must be 
designated as nearly as practicable. The pertinence of each reference, if not apparent, 
must be cieariy explained and each rejected claim specified. 

Furthenmdre, such rejections are contrary to established case law and the instructions of the 

M.RE.P. The lVi.P.E.P. instructs, 



The Examiner's recitation of the limitation as "the food contata layer is an adhesive" is incorreGt In 
appeiiants' January 22, 201 G reply to the July 22, 2009 Office Action, claim 10 was amended to replacse lodd 
contacf with "at Seast one addttionat.'* Appellants respectfully request that the Examiner note the 

amendment. 

In appellants' January 22, 2010 reply to the July 22, 2009 Office Action, claim 19 was canceled. 
Appeiiants respectfully request that the Examiner note the amendment. 
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The key to supporting any rejectton under 35 U.S.C. 1 03 is the clear articulation of the 
reason(s) why the daimed invention would have been obvious. The Supreme Court in KSR 

international Co. v. Teiefiex inc . 550 U.S. , 82 USPQ2d 1385, 1396 (2007) noted 

that the analysis supporting a rejection under 35 U.S.C. 103 should be made explicit. The 
Federal Circuit has stated that "mjections on obviousnBss cannot te sustained with 
mem conclusory statements; Instead, there must £>e some articuiated reasoning with 
some rational underpinning to support the tegal conclusion of oliviousness " in re 
Kahn . 441 F.3d 977, 988. 78 ySPQ2d 1329, 1336 {Fed. Cir. 2006). See also KSR, 550 
U.S. at , 82 USPQ2d at 1396 (quoting Federal Circuit statement with approval). 

{M.P,E,P., § 2142, Eighth Edition, Latest Revision July 2010, emphasis added.} However, as 

described above, contrary to the C.F.R., established c^se law (as cited by the MP.EP.) and the 

M.P.E.P. instructions, the Examiner rejected ciaims 10. 16, 19, 20, 22-24 and 26 with mere 

conclusory statements and without any articulated reasoning or rational underpinning supporting 

the conciusion of obviousness. Appellants respectfully request the rejections be reversed and the 

application remanded to the Examiner for immediate allowance. 



Hi. As The Ctied Art Falls To Disclose, Teach Or Suggest The Claimed Sub|ect I^Hatter 
And As The Examiner Failed To Consider Aii The Claims Limitations And Made 
impermissible Conclusory Statements, The Ciaims Are Patentable And In Condition 

For Allowance, 

As described above, the cited art fails to disclose, teach of suggest the subject matter of 
each of claims 1 , 3-5. 7-18, 20, 22-24 and 26'27, Furthermore, the Examiner failed to consider all 
the claim iimitations and made impermissible conclusory statements. As such, the Examiner faiied 
to establish a prima facie case of obviousness. Therefore, each of claims 1, 3-5, 7-17, 20, 22-24 
and 26-27 is patentable under 35 U.S.C. § 103(a) over Rivett et ai. in view of Aversano, and claim 
18 is patentable under 35 U.S.C. § 103(a) over Rivett et al. in viev^f of Aversano and ftirther in view 
of Ramsbottom et al. Appellants respectfully request that the final rejections of record be reversed 
and that the application be remanded to the Examiner for immediate allowance of the pending 
claims. 
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Respectful iy submitted. 



Date: June 23, 2011 /Christine E. Patsonsi 

Christine E. Parsons 
Registration No. 51,457 



Bemss Company, inc. 

Patent and Trademark Department 

P.O. Box 669 

Neenah. Wisconsin 54957 

Teiephone: 920-527-7970 

Facsifmiie: 920-527-7810 

Email; ceparsons@bemis.com 
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Claims Appertdix 

1 . (rfejectfed) A food packaging film for use in creating and stabilizing a desirabie coior on a 
viewable surface of a raw myogidNn-containlng food product wilhoiit deieteiiously affecting the 
$ybsurface color of the food product, the film comprising a food contact layer capable of cor^tacttng 
the food product held within a package formed with the film; wherein the film is a barrier to oxygen, 
wherein the film comprises an effective amount of a nitrogen oxide -containing compound, wherein 
the effective amount of the nitrogen oxideHcxjntaintng compound js capable of irTteracting wtthihe 
myoglobin-containing food product to produce the desirable color, and wherein the effective 
amount of the nitrogen oxide-containing compound is insufficient to effectively cure the entire 
myoglobin-containing food product. 

2. (canceled) 

3. (rejected) The packaging film of claim 1 wherein the nitrogen oxide -containing compound 
forms nitric oxide when contacted with the food product. 

4. (rejected) The packaging film of claim 3 wherein the nitrogen oxide -containing compound is 

a nitrite. 

5. {rejected) The packaging film of claim 4 wherein the nitrogen oxide -containing compound is 
a sodium nitrite, 

6. (canceled) 

7. (rejected) The packaging film of claim 1 wherein the nitrogen oxide -containing compound is 
applied to a surface of the food contact layer. 

B. (rejected) The packaging film of claim 1 wherein the nitrogen oxide -containing cortipound is 

incorporated into the food contact layer. 

9. (rejected) The packaging film of claim 1 further comprising at least one additiona! layer 
positioned on the food contact layer, 

10. (rejected) The packaging film of claim 9 wherein the at least one additional layer is an 

adhesive. 
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1 1 . (rejected) Th§ packaging film of cfaim 10 wherein the adhesive comprises the nitrogen 
oxide-containing compound. 

12. (rejected) The food packaging nm of claim 1 wi^erein the film is adapted to vacuum 
package the food (tern. 

1 3. (rejected) A food packaging container comprising: 

a) a tray adapted to hold a food item therein; and 

b) a film positioned over the tray to maintain the food item therein, the fiirn iridudtng an 
effective amount of a nitrogen oxide-containing compound and adapted to be in 
contact with the food item heid within the tray; 

wherein the tray is a bamer to oxygen, wherein the fiim is a barrier to oxygen, wherein the 
effective amount of the nitrogen oxide-containing compound is capable of creating and stabilizing a 
desirable color on a viewable surface of the food item, and wherein the effective amount of the 
nitrogen oxide-containing compound is insufficient to effectlveiy cure the entire food item. 

14. (rejected) The food packaging container of claim 1 3, wherein the film is used to vacuum 
package the food item in the tray and substantially eliminate the presence of oxygen between the 
film and the tray. 

1 5. (rejected) The food packaging container of daim 13 wherein the tray comprises the nitrogen 

oxide-containing compound. 

1 6. (rejected) A method of packaging a food ftem to create and stabilize a desirable color on a 
viewable surface of the food Item, the method comprising the steps of: 

a) providing a film including an oxide of nitrogen; and 

b) contacting the fiim with the food item to fonm a package for the food item; 
wherein the fiim is a barrier to oxygen and wherein the oxide of nitrogen is in an amount that is 
insufficient to effectively cure the entire food item. 

17. (rejected) The method of claim 1 6 further comprising the step of evacuating oxygen from 
between the fiim and the food item after contacting the film with the food item, 

-35- 



Apj^icatfon No, 10/S7i,438 
Tsdioology Center 1 700 / Art Unit 1782 
Attorney Docket No. 20737-PCT-US 

1 8. (rejected) Th§ method of cfaim 17 further comprising the step of introducing other fton- 
oxygen gases or mixture of non-oxygen gases between the film and the food item after evacuating 
the oxygen. 

19. (canGeled) 

20. (rejected) The method of claim 1 6 wherein the step of providing a film inciuding m oxide of 
nitrogen comprises pemieating the film with the oxide of nitrogen. 

21 . (Ganceled) 

22. (rejected) The method of claim 1 6 wherein the step of providing a fiSm induding an oxide of 
nitrogen comprises applying the oxide of nitrogen to a contact surface of the fiim which contacts 
the food item. 

23. (rejected) The method of ciaim 16 further comprising the step of evacuating oxygen from 
between the film and the food item prior to contacting the film with the food item. 

24. (rejected) The method of claim 16 further comprising the step of treating the food item with 
the oxide of nitrogen prior to contacting the tiim with the food item. 

25. (canceled) 

26. (rejected) A method for creating and stabiiizing a desirable coior in a food product, the 
metiiod comprising the step of contacting a viev^^bie surface of the food product with an effective 
amoMnt of a nitrogen oxide-containing compound, wherein the step of contacting the viewable 
surface comprises releasing the nitrogen oxide-containing compound into contact with the food 
product in a controlled manrier and in an amount InsufRcierit to effectively cure the entire food 
product, and wherein oxygeh is barred from the food product. 

27. (rejected) A vacuum packaged meat comprising an uncooi<ed meat product vacuum 
packaged to a muitilayer polymeric film having a first oxygen barrier polymeric layer and a second 
surface layer containing an oxide of nitrogen, selected from the group consisting of sodium nitrite, 
sodium nitrate, potassium nitrite, potassium nitrate and blends thereof, in an effective amount, 
wherein the effective amount is sufficient to transfer at (east 0.0008 milligram per square inch to 
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the uncooked meat product withtn 96 hours but is insufficient to effectively cure the entire 

uncooked meat product. 
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Appellants have provided as separate appendices with this app&a\ brief copies of the 
foiiowtng: 

• Evidence Appendix A: Rivett, et al {U.S. Patent Application PubJication 2002/0172834) 

(23 pages) 

• Evidence Appendix 8: Aversano (U,S. Patent 4,476,1 12) {4 pages) 

• Evidence Appendix G: Ramsbottom, et al. (U.S. Patent2v621,129)(7 pages) 
Copies of the appendices immediateiy follow the last page (page 39) of this appeal brief. 
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Re lated Pro c» 8 ^ 

None. 

A!l prior and pending appeals, judtclai proceedings or interferences known to the appeiiants, 
the appeiiants' legaf respresehtaiive and the assign^ which may be reiated tb, diredtiy affaict, be 
directly affected by or have a bearing on the Board's decision in this appea! are listed on page six; 
however, the Board has not rendered any decision in any of the fisted appeals. Therefore, there 
are no copies of ahy decisions for appellants to submit with this appeal bri^f, and appeliarjts haye 
included this Related Proceedings j's^pendix with the indication "None." 
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trot!) about 4U !o about /,"> wtjetti rjsrte KiDOftier, smi m) 
tfom il-KMi :DyEoitK>it^ivn«<^rtj>('ts t'\kn imsiti nt«-(i 
ttsier copojvttier, Fao uasstorstcd esiM may be a vmvicsfcr 
ot atfphatfc carfxxxviic acid, where the vifivi ester hjis from 
4 io 12 carfjon stoiJK. or 3» skvl ester of acrvhc or 
mi!b3<, \iK i^ii! Ahirt, ihu ilUvl t,^ti.r h3"> irom f to )_ 
^3rhi ) 1 >tvT« J!k siirtit-t. ii^t."- )i tic stS)s»dtt i(ti.in<L<, i 

0 9^ 11^ wn nxtt.r, i>s t niixuiR d! tfjf-sc {Mt vmws T1ii- 
peeiabie laver ot the web and ihe sanace {aver oi the 
subsuate ate peelabiv sealed to each oiher iti one or moit 



"0012 In 

trotti atx>u! 



tKlD 



(0020) rU. ft.si-jus^tU) ill >!(.< >v'" "v 

maJt ill act >rddjKv witt t h. pttN<.nE invtntu n 

[mm] blG. 7 a, a rtpi<.<*,»tJiliot ai sittitOd! ot tbt 
piv,kast oi ¥Kr « tiv. id «tb siiftitt fttkcl 
iTOHi itwi truv; 

a(i ;iitct«a!!vc iid web ss dciami(iiJUi,'(t {i-vJuu sndHt d 
i(M>23] J-J<>, y 3,s a r«prese»E;i!ion<i! sectional view «t fhe 



<M«4i IK, 



i t 



<f f 



i i 



1%! H 



tt-oijii, juirt t Kt. -jcj luttju pmt IhiN lU >vsMb>- pii-k 
a^f to reciice ihe (nveosarv ot peelable Aim stocs because 
fitt ssiHC peelable him may be used lo fesiret ctlective 
peeiabie seals with cfihct lYp« «f subsirais. I'tuiher, because 
fee hm scaltsjg icraperaturc «Joss »ol nesjd to is*; adjusted, 
tbe use ot the mvesjtwe peelable Jiloj cnhaiices ihe Sextoilitv 
ami speeiJ ot chatjgeover iis pacl^aging coafi^rslKms 
■>i,tA>,«.« she lonotJKt wid pi> vt*f \ ttn. sur! ictd '•tihslrttts 

Sl ilk s* w )U'i t. t'K^ti tl ^( t' 11 (.i^v-Jstih 

ihi. - RSi^tU HivKh t X u awsi 1^ ibc, i V It swi tun 
jxi tufL J ur htr hi^t use I'v. pt^t sniUti ^ntlmiK 
(ni.Rj<»,s iVUh ihi. ifttit-iNt m hi.^' si. d timpvnfuri. th< 
[1 K.k-»^i.f dots not bivt K> fflofi.t-<f tsx -A dm4 tt n)jH,i ittui 
<> ) <. ost l\ U) 1 Old i ft ! K Ml f. («riit Of \ir ttion in tVn 
St d 11^ K mjx ut JR 'i m c iiism„ j 1 1 i "^j « jn th [it 1 1 



,0014 



tlOlS yiU. 1 1S tt.jj> \ it-w ot i thi-froohdw t\ \ atiiBm sKto 
w ot the jjaekagc fit 
w Jakett aUmg iitie 



[0025] 11) j.u*i s^d n^-i^ >^tu 10 ^0 n< i< 

Ud 6)1 1 tiiv {ftSv )1 iBM! H! !tf>!|(3l J f ttl f { H 

12 ih-t s j) I t > t siih f k 1-4 (H* s 1 tl ' 7 Ut) 

It to itsOE i K {*,v!)bk j( ) nth ks I It IS m jH-dibk 

ltd cth kfi..ms\ij itvt si,r V fxivjot su h tit 
pt-fckf k )i\t.f N cjpa* IV ( f kmiiOL li i.'<,<,r!)iU s. 
lenf pcciabie s«t! (at the stime htai scat aHidtiiofis) with 
ettber an ionomer-sutiaeed snhstrate or a polvetfiviene- 
suftaced substrate, dtscttssed m jmre detail bdovv, 

PeekbJe mim 

[m26] Ihv {•ci.labtt. tih« o wth 12 mn i^v i iiiufwht-tr 
film 18 ot ft 11 U] t vti hi! 1 20 ! ic ptt jl>U fil n intki Its 
U kdM m k n St), ijnas 1j <i I't ! lh< n ii s 

(OHxiot-f !h Hh ot liUij iU>i t}i sil jx<i <t\ 



i! tk tiHi js 



ihti 



tttni ihti I 
3dhuu!i> 
till 1 12 s , 



1>\ 



IK fiil ! 1 1! 1hl . s 



dj «. 



I htttdl nuja.u.iid\i t fit h!f iffjil! I t I f munol ivt 
f«.ij!k ttft)l ISi ft t>< lUt i>Vtl tfeis iHul), 1 i vii 

oitiit pttlibli film 12 (htfidit ptt1:bk fut! 16mn fit 1 
stihdt k)*,' ^ , Uei St. if fdst)) ol tfji. {tehbft fUrts m 
f itdtutt st.1 !,);> i K "ttla k iiltti tl substfatt 14 fUC 5 ) 

I ] V lit )'teia>1 liim 

[mZS\ till. I 1, 1 s I m iijks a ftkid <! pi>lvhui\ 
IcK >KmiJv )id > «1( )<, titjs.itur litd tsttf t.O{n)lvmtr 
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from abou! (> 25 t" abojl i 5 «t>l. jhowf 02,*' to jIxkh ! rod, 
aix>si< 0.2i> (o aboxit t>.75 rati, aixstif ii.5 u> about 1 mii, iwf 
0,5 toabi:mt 0.75 iTiii. 



IS J hmJ !iun tht p h»?)tri/»tun (> bisKm nwoomi r, 
Wiili Of wnJioiu other oielin fnonomers (e.g., ethykne or 
alpha olefin moiioniei's such as propykBe. hcxene. of 
oc'tene). Accofttmgh'. PB may be either a honjopolymer of 

(Tn.r ^iXiit 5* '^'^ 6 ^ jriJ 2''f teftw')lv, tfi>, 
.omoi.irt if ['! . i, f .fhvfut PB IN m i«>uaK, 

PRnuv U ihuiinpiisti nulorchs^n rc i t s { rtk 
iHv >K>(i iJM > jivnu Lx4R\ >1 ■> i us U U 1 ifi. lu 

correspoEJiiifs^ to Iniematiooa! Pateoi Appiicalion l*uhhc*- 

titm WO !M/2^066 piihiished Dec, 8. J994, each «f which is 

).nct>r}T<>raietl htrem «i its entirttv. 
ftOMJ iU Pn itt lilt bjcixi las IN * conumtojat' 
locomtjatiiits component to enhance ihe jieeinbihtv «t ibe 

I f f i 1 \ r wt ){.tnma tht sia! buwttn Iho pttlabh 
I . ' t, K n uf ^fKj.iv i rcv.mp! i'B 

Jccs uoi bond x\e!i So XI YWil. 



tul 



u k iron 



10 fiufi) <l U.1 <> in ibtittt t(t,iK (1 J>o«t to di>oui 10, fiom 
ifn-iii! 1 (1 iKoii *>, tforo *bo« *> io ihout S, tiot i tb )ut o to 
afwu ! •:>. acd f«>in abtnit 7 io abom b. Jlie ptrelsblc faver fiiav 
include troTii asxiui 3 to abcttii 1> weight % PB. tJtrier tisseful 
ranges oi: PB vvcsght % amtwii ki the jieejable isvcc latiude 
\mm aixitfi 5 to about 12. t«)m abom > to about 1.0. imnx 
dbtMl t> !o slx->«i it}, from sboai 7 to about 10, trom abcjut 

io iiboat 9, !K)in aJjoat 5 to sboaf ts. iirom about b to about 
9, an<} !ro»i aboii! 7 to afot'tU S. 

iodotijer 

00^3 lt*nomef is j vopovvtim ot dn cth\Jctie ititf 

,,«f\n 11. yiiOjtNpifliiih Kn'ta'(/idbv iHulift 
sii 1 N M^iui II It 'jiv pfvkftbh /nc t Nc* ' s 

11 1 ii th < 1(1 \ iK 1 Niitfivi "i m,.tii nil 1 

nti( lii ti KM !(uU t axut^fii ttf 1 1 J{s 
tcit! i,s picteiaDfv -i^tncth- 



20 i <(. \iuts t^>,!«i n is 

ikNvi(i>va ) S^it N>i \-i'^N,-»1t inM 5 k 

Lvmmui.<'iiv !f )n I I ifu Bint de Nt-nxuf-N jiul t. n\ i 

(\\iimi!i_>t>!) IkJtiu, tht tr<nKon k si R[^\ t 

>Mjnrft MiinN jf : si Riv\ '(-i> si kiw 

1601. 

[mmt fbt. puftbU .auf bkio 1 u n.imk n ,s ,h> t 
4ti ti> jbiK! wtifib pj t<< i.>rot(xt rthoa to itit Pfi 
loiioroer, and ethYict!eAi«sat«rated cstct ajpolymer comenl 
of ilie pcclablo laver. Otter usetu! ranges of lOiiomer weight 
parts in the jwelabie layer mehide trom aboiti 45 io aboui 75, 
litijn E)x>«t 50 to aknit 75, faora ubovt 5S to about 75, iiora 
abojti 60 » about 7,->. froa) about W to abotst 70, trom alwut 
-10 to about {o, fiwsn abotrt 40 to sboul 6(1 Irons about 40 to 
iKxiiSs If ri <iSK>i>t t'l -ibt'Ut "Jft fruT tlx Ui vt (o <it i«t 



U tlK 



,<»bo»t 'SS to about tiO. 



Of )i> ib^it K) o it )U! -1 tftwn 
< , fnw roui M> to a^uU! i^L fftjm 



LtiJVtfctieDns'itD'^ttd LNt«,f t 



^^H 31 



f(.K>35t Lih^L.K ttMUtidtui tMi.f wjxl lU' n tlx. 
v.<(ioUu<.f o{ UtiUcac dio miNUifiUd ..^Ki iojOith-In 
Usvtuluusrfmtj.vvHstt'sttx, «dt l)\«jvKNtt(No! IplnDc 
v.acl>o<tvhc <ii.i>3n iht i.ittt<« bavt irom It irboii 
atoias, and 3) aikvl enters ol acrviic or mcliucrvhc actd 
(o:»lkvi)vclv. ■■s)kyUmetb)acfvJaE«t >, whcis; the mers have 
frotn 4 tt) f.i catbon atcms, 

i Reprcseiitative cxatnpJia* of: liie first cvinvi ester) 

iiRwp «1 mononiets lodutfe vmyi acetate, vitivl pmpuinste. 
in ! hcxatii Jtc at* J > tti J 2 ah\ x ^ rto< tt 1 hi. ^ i n ) ^~>Ki 
m nortxi -inx ^iu f )ti 4 t s 3 bx it i w 'r m 4 tu < 

. irh,i) . n N t < n 4 t<i ^ i. i! n y.,ms .» t pi ki .hK 4 



[(H»7) Rt(HlNvl> ltl\ vllffljitN > iht itUll ( lJk^^ 

(meihiacrylate ) g.f«(ip ot atoaotiiers luciudo meiiivl acrv- 
isie, eiiivl aciylale. isobutyi acrvistc, n-buty! scrviate, hexvJ 
jvj^Ut f>vt 2-<lhvlb,x\l ii,f\! K iT>. !nl i^tn-i^r hti, 

he k\ toKflULf i t ill Ifi 1r 1M 1 1 . liit !U 

iKvUmti'iHc U)t<, -nil 1! L-i 1 II I 1 U s^uhop 
tatlxiti atonisi. 

jlM)J8j tlie utiSiituraEcd ester (i.e.. vtnvl ester or nlkvi 
^mt.th>xi\>AtL) (.oniuiomtf content >f tht ttb Uiii. u/iNa 
' f LupotvtJKf raav r,insie Irofn about ( tu ib lii Js 
ith trotn abuulSto ib)ut 12%\ci_t t hiNt-t uii 
1 !ix top>iH'»*i I s(i«f tih^icm t IN (* 



> ii k . 



L< p(.li<)Tt 
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St It k )s > t 

Mithj -iK tin! ! 



I It k<i<st 



(m« { sttU Ltlnlfti tl ^fi J >Umus 

< 1 UK 1 ( I > ! S (K ( „ H 1 1 t ! ) -V b IKld ! tili, t!,(d^ 

mn L L\^{vvOijm'vKHlfva\»if4>U tiumL 1 (ill 

fill. Ji 1(^1 af! H\\\ f) ojitpc n\\\ f>iO \n 



u L 



X\ AO tili ^•-tH'.tt Jfii UMftniJI) ""f 

\ S, ^0 M! (• u \r.K. V <,;.mK } i( t{ ir >m i t <,\u)n ( 

ntjrtti linttti ibt Pf i !ruk.nirk (f \A Oi Ml 

tlu; iiftits or (1/10 aiiiiutc* (moasured at 19(3* l^ with a weii^hi 

^oiiHt-irJt ii( ik 5 \ txprivw^J lis wnght pLun ( 

Hv put 1 k Usu bhmi HIV iiiJiiik h i 
2(1 < ifi I' >4 ts utnkav. ussiiw tut tsiut 

^i.ip(ht ^.t tlii! t. i > ii^ ( u ^tttf and kat tt«!>di 
tin <. U i i 1 uii, iMi t ht, }ifcthbfc Ivci Othi.c 

><,ijt ! i (- u t K jxtli ! t ) ) vf'tdt iroin ihoui 25 to 
t-x ii! ■^'^ 'f iti i!xul >(i I lU^u ^- U mwotil'^'^k ih>u! 



10 t<. 



lb HI 



;». &o«! about 2^ to ;>!)oui 45, from 
) fiifi ibuu " I hoii -> !i>ii ihnt! 
2-> ti-> b )t t 1 i,n\ \h MO ! ) tjt 4S tR m U j ^> u 
hml ■'(i \ ( I >» 4-^ Ik ii\ It Mt, uiit tnjHt S u 4(t u 
(imiit i-^ JIh r^tUi li. h^t( Ot« iCuiit. {><.»» it'oiit .20 I 
iKnit 1^ \ i4,hi ' ttb\U«i. «i^\*tHMtni mpiiKdti 
Oils,! iivtul idii^iM. t ^ihv uiivjaixJieo ^<ii.t WftolYfiKi 
\\^i4> (.oifujtiatJu. ptthbt intfintliKit tfiomahou .25 
id JX>U! ifOOT *f>it W to tbnj* fi >rj itxiid 15 to 
af««l,->5, horn atKiiit 40 t«,i sboai 5s, Jfom al>oni4-i w about 
S.'j. irona sixwt 25 to sixtut M), ham afsoitl 2> !o aixint 4,-> , 
!«)!» iibtmt IS t«» ;i!x«n 4{J. trom atxnc. 25 lo about .^s , kom 
nbtm 25 Kj sbcmi SO, trom stx->ai 3{f lo about 4.'>, fn:>m abcjut 
i5 ti) about 50, from abostt 4.5 fi> ahs)at 50. ancj troiti about 
40 so ;tfji)wt 45. 

>tlu) T 5%crsot *U (VhbU filnt 
*«i4^ S> rni Att X h-<) ttjji '0 1. i lis^n u 

mi <- J Li^ii !hti>i I fh ff Jl h 16 \iM^(.nt 
hi. it 22 m IV fx b iJtd ^t. ti1 or ulhuRil !<> ihi, 
(>\ili( s r (6 ((lit si<,i«i! io '(« (I I 'itjjij v,lr«.ns.,tfi is 
till I t-ii <i I6fj<,, mtt'h%v.f ixrtidMri.»)>tij }th i 
(, i_ m Ui-. pvvhbk su<i( vnt K>f)Tiv.t iittwunj tht 
lit k 1 ..I 16 ifiti utK) Mbst 14 fn thu v c-l < i 
U< S <^and-t n <l,fi mtj ii fi[( i { vu 2l(mthuv< y. < i 
1 1) I 1 i I « 1 ! ) 1 2f. Hi .S S 101 
W44 i> t. u J I tint it!n Uvo 24 cLf tratfum » 
j.xicliibie !).i£5) 26 jnav tsickicU: tite iocoiners. sad pojvetbv;- 



m*-^ I (. { iiWt Hill 2fi liv jxt 

nv nufthu U .js:2 23 24 m , idiiot n 1 ju<-i '"f 
iivtf 16 lof ixjmpiv in, mulUpi lavvf pi,U<i.b!v liiti raiv 
include a tola! oi sav of the toilowing; froni 2 to 20 lavera, 
Jt kasl 1 l<i\t!N at k»sf 4 '*vtfs ti kisl S Inn** uuHftuit 
-> to <> ia>t". Hk wiltu'k SjNo vvii 5'!<- St'' -<> 
mtludv (Hit ot (i O't of t lUi (t 1 ! tu ( 1 1 1\ I u L 11- 
st-di lavti), !i) <i» < (Jlx! It bs t (c ^ p t) sivx. ( t 0 I 



1 !jv<i 



w ndi tit Iptui L i s\( ^>K ( t^ict) tt, tbt tVMt) h\<,rs 
\^h<.i 111 )j « I ! ) ix<,)ib| dm Hpfi. 1-1.0 t^tuj. Kk")'*^ 
n huivMl «. >Tinc Li t t ift 1 lOifi.i. tivli O'-j-u^ro )i 
ihv. fLfn.m<iv it-nast-nt tin. sim*. wifjipiisitjor w .i difVrtnt 
<.i)n.\po.s)lt«n withm the class tJmi pertorms a suntkr tunc- 

WUh\ M) ^ ( t \ li f> ^ iU 1) \ ( T) \ FU 1 
t) I i ft \i M U \ ( B ) U \t. M> I) VL B 
\f 5 i>n \f h( \) vH< i l> Vi^<. i U f> 
V( <- 1 f> M t j> }J Vt I C f f^i \ i bBf> 
\< i ? f !) \ ( fv (. 1 f-t \ f, L flf-. S) \S I ( t !i 
}^ \ } \ i { hi l> \ \ \1 \ \ i n \ \ i i> \ h 
( \> \ \ t, f) f; AJ \ < hit VL< \ L f) Al L 1 

\ I), \ ( A n [ {J, \ \ < i B n \ t A t u \ f \ 

tUI) AtBA'Xl), A.BA<BO AliAtLHl), 
\B C \ L i>. A \ B L < D A \ {. L <. B 0. A.A 
BC Bnn, AA t^) BT5D \AtBCBD W } 
H B I) V \ H I V MJ ! J A \ (Sf ( 1 in 0 



^31) n t 



.'i:r 16). 

3v«16) kwatiid as m 
lUKi til fit fj till iiuitipk vv. fhi20i wbiJi 
ease ai ieasi ttiie laver adjawut to A ptxsfei aalv wiHiHises 
polvelbvlcne having a deasilv ol from about O.yi.i to about 
(J.93g.fcoriot,oiner. 

[WMOl B 1 r S t s V , < s .ss 1 < 

t N hi tf) 1 Mr IS hs \ss 1 k V 



£s lavi^r, as disctiased bekiw. 

h t Im ■'0 1 !i iroiitd om >i ino 

n k nSt.i 1 us*, hv N Si fj 1 
( iL t,f it>ft i iH !Hi, ( iiUiidt iitL 
t f I m «! ( f h>h ( f itii 



i ivt! .(iJtk-, is id ur tin. I'f I 1 fJ ti u 
li s< n< iSkv. k tn luf. ^l i nnf utxteUu u^ h 
n Us ) !) 1 i 1 1 ..^ itf u! a- tJ t vt:d ! <. n ttt kitu 
n jnkrs in 1 j bu vtj m pr t r I v i" tlb 1 i^i, 
Hjxivnt stJcU ts I r \ iitf k aii k n, C i < 1 im 
njxiivnt ttt5\k.f( tfivkfit ilh iiosjjufjj d t t i j (. 1 
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nifk. tU 1 n<,^! Ui. ht.^. xl in ) c h\k«t ah 

Kn I it! Oji hn f} n tl L!h^ki t. Jit- Ui. ..opt h 
nu iuutd n i m \i s i t i v n j '•1 ' ''i'*' ^'^ ♦*> 

fcwt'i'v from ih< id k> jIdu ''() ( t\t,n mctrt prt-itribh 

from sboHt S ! 1 ibnu I"- m r imts dtnvtil trom %»n! 
<.i.ii!< Suhi^ ivHii f prvli f I 1» las a i!)Ut iuvk\ nt hem 
fx 0 I lb u( mwt pakribl^ iron dboin 0'' k 

ilx s 1 1 n,( !t prttwahh t^om abmit f> " di ihott ■> in i 

fUfj-,1 iiielt;iiibiv tmm about 1 lo sboiii 3, 



I) 



0054 



I. JK u 



i>3rarks oi siiiithk juv ni n tuL { \ i uUl c 

jXl JAUii. <J jloKiJWk it) puj o.llKk I {Hl\UlRt. S 

il j(ih mukol poiv ftuiv iv) ajp(>lvmtrsmjUi.tmm Jiu 
ot the imnioniei's tistifi lo make two or timcc, at the- trtre.gwma; 
tiomopolvmfcfs, aad Wends ot aav of tse torcjioisii ixtmo- 
aiK}/of copoivraers. 



<. 



(KISS Ihi, J ithbk ijisn ot*v ) tvi ak o iv <n iBOtt, batuti 
U us hvhM.v.t! Ih;, i(s»idt diid oufsidt U'n.tv Abatittr l<i\»,i 

reduces the iransratssiioji rate ot one or rooic corapoaenis 

tot esartiple, gases or vapors — through She peekble felm. 
Acconimglv, sae hamer layer ot a filttj that is made mto a 
pjickA^ve Will help to exchuic one or more components Irom 
(be intcnor of the nackagc -or convcrscJv to mamtajn «nc 
or more hsscs or vapors withjK sac package, 

(M)56 Tbt himtf ia^^r mt\ KKi'Kk i>nt t)r imrt ot thi- 
foil "Ohm rs in ctttttii. ai;H)ini\ poU vu vt Umbof 
!<.f\!"iiii ik bin Jit w topjKfMs vilvviovluk u i jl rOt 
p Udlk'ikK L p h t ^on^uk i<>h(ffop i in. 

iioin"pu\Pik.t >i i.i.p>\nHi liMu:; i n i ma p">int '^t 
itt !(! il H U^M (, iiosu . i -IV D^O ini 

ih(.tt,ui h „tih ^j^stalhtt tws met ima wdtrstooj 1 
llsose of sscf Jl Iff the art, A cofiiponeal raav be twcsKkred 
iiifiltlvcrvswllEiJe ;tf tac asuoufilof crvsialiuie jntskctiks it. 
<ii U<i<.t "0 Weight {><.rui.rt oi ih<. iia^ctnniii ansowj) li 

(.Tvsialhnnv. 

pi f hK fiAs thukntvi, (1.1 LumiuMtm 

ra/i- li D in !tU >' ^li 1-0 iOi mj " » 1-) jii I 
to Liif iL ir t. w-^ ^ I it 111 h 1 ti rn i. j ii t xi iJ pii SMtrt) 
pti s(.iu t fti! jt.r tiA J imi)sp)i(. -x. ot ui^^m 
pii^Mirs. t!(ft ttiiEfti (11 3swt t li 0' fthti\t hii(»w!((v mi 
2^* < Al tvkfvlH.ts ly (>\V^ttt tuUMB^KJft fStv U) h(S 

<(ppl(t4in.i(t .ift, m».<is«(wt It «f».si, vtniltUoas a(,cofvi«)s, Ui 
\^ {%■! i) ^ "I'l wliptb (s ^r^;.^<n^^ »k(! hcrt-n 3« stv (.()!im% 

ims { ni t { vi lU^ .s-. jin In. iti <in\ It Ebv 

'"1 J ^ i _^ Siun I (in (!(!■> k-in'tiiK {)05(i)4«(K 
O.J. to 3 msi.s. atiti U.i2 to .3 mtSs. 



[tHH^j Ibt <mi.MJ< l<t\tj abtiv. ot ptitUM<k l4v<i)yi 
tbi.'^ pfseMilc ttfin 28 mav be e-xposiecf to environmeiiial 
Ni«.s.s<,s ontt tK t(hi )s k^i!>n.i! (it 1 5 kJ i„<, S v[) 
K^nnmtKjfif M cs-w. •««((.! ik if'' ^ n it I >!l U>< 



J(l! 



iWy I ^•>{(i\ivUs (. li tt-'iM iDUli r I ( isi i,s I lU 
hv!p tito 1 1 h ir f f ni^h t f t _ f tl _ I 
itj I. w f tm n 3 p ^3 I tvs ^ofi i)30 >ni.i. u it ^ 
tb ii\m t it^v i fiavatst Ih'.. ii34>lxr!8<,td«3. 
vs tiuf-^li \\l ik 31 1 tiisitk \ yi, isj r vtmsk ihi. ! 
alitisi: ;ipp:sr:iti 



! 



flL> 



>tifi 



to *otk.ft !he tsess ; 



1 the ^L i v-ii 

i llil, JU 1 p ttv tk^ ttt 



Itlsn.) m. '(idV .3<M 1 k ol 34 ili^klit>i><.v 

fiofjj <bo«t 00-» to at > tiiN 1 33 •■ a vtii 0 tto ^bottt 4 
rtnls. tiom alxsut f.>.5 to aocxil 

IRs I.^>v<if "E" 
[6062] } cc > k n (1 20 1 1 n (I Jiick ofit X 'm )x 
!t>tr^ <.^iittj f i. ill If 1 n \ if iM. o irip"-i\ir3> fU 
dJhctvnttot \ i vos LKh ih^r ! Nc".m > tiJucii. 
poI\tnt.r->t)j.(f 31 i ifsi jns>ss>!i3f EhcjxKni-r s 
Lipjbkof I \ ki t \ txniiti 1 { ]i! pi ^tatis s«».t- s 
i.\On p I M .1 ) K h ,nJu{<t ^^^kn<, 

tH^xjtitf Jk 1 i 1 <. >(Htl iii; i!ii.f n (US ill itJ i.Mej 
upthftt-f nMtfniii n>df]td j jJ di ii. poHiin.th3U 



ctt.kit ni^tti^! iu^tdk ^o-dvfKi jjiui)!. J iik h I !vt\ 

( , « tit n S 3 k l-^f 2l)< fl i .f b dfuk IQ ilfiv i C!l3N ! 
Clt. dilhd d ku I. J I !lt, M h d» jui^a » iltv ! 

ii.ym:.. 

00^^ MxlDi-d ! >1 i-i.t^ ot -wh dtit^ ii i tit ' { K 
in m t k )x>l t s pti-fMrcd U i. pivtito if^, iti 

Ul tUI »1 1 h \<,!lv 3vU (t ^ tnkfv Jvld !u (3 3 w 

1 iti tt i^siiv I IS lln t)ii% uk v-^uf < r(fi>.!3j^iln.t 
tin ll^^(^u^ (((..d ^Ai' >\\i»<. ^-lO <ir )ii<nis< \iu> 

riti()}> ihc siinfc- itJKv—in ( khn htimop jlytuc-oi topuh 
niLf Ifias, a-jhvdffJt. nitxlitett piUstnejN ^dve in jnimfnJe 

t«!tvtU'(tal tV <>Li IvM J b\ ^fjlt!Hi --T <.0{V3Ut 3UI ' >t I3 

[(H>64] Ih ittliW h ! f] % mai \ H : h . h 
jOhcR Uit it i.vil u!jj-.ti3t) t > nil, < h nlf siiks i! m 



I i nlh 



iiluail t< tiv. iiti'ii-i sai iti 33 s( tti. 
him l!)<,t[<. l,t\os m il<ismhu<.ft thi^.k)J^,^^slop^o\lti<. ttst 
<itjh(,ri.i3<-t. f'«ni..f».>ii a*, is ko i>/n to iht <irt I ith tii. l<tvt.r 
tms ix oi d s,3os( wtij U si3( ot i tittkitii! tottijx^tiion 
a^!(l,^or fhii:kf3e.s.s. 
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1. RV 



uatwts, ,)c kjUKV)! ill ihv in (^(l .ukfftiv.. n ihi jxthbk 
film shottfti be Itmittd U) an amount thai does acn mfcrtcre 
wish the peefabie properties »t itss fifm to an utidesjretf 



hlm^OoHk.'^ S 7-10) t)'\ 'jnt ))\ lU i luvkK- <s 
(oris; i-, 'I p.cixxvSus ti . >k-,t)(,J i (t n t^. t, t vMbi if 

Y1U^1^^ s ftiixlt !«N V pflts <-vai ^ (td 'fh) f 1 1.1 ) .J, )) 
mi 111 1 1 uv^ L t in.kn.Nv. ^ t h aw 

p<x\>.hk Uhv iiLliKl kv>, iti-ip iN>ift .-ivh ^t h ifmwni. 
1 ^ nifK ! 2 raiK jn miK i mil ^ m s miS ; n i!s 

(A f)\i! IN i<i..Ji frt n)(>i 1 1 J ) I SI, tJi luk'K-.N^'. toi iht 
peeiabie fiim ako mcliice Irotii ;it lea.st .iboiu each »t the 
iuiknMi.i- n iiiiK II ^ m!s 0 ' ui K 0 ''s m( \ OS o >Ss. 
0 0 mis 'ml i^iml I if i Jii I niM n< fu5 rw^^ts 



. fill 11 



t iO !5 



(WW iU [ I I U I t (( n . <. I. ti,tUu 
>hU cUni li j\niiu 1) ihisNiKn.ru vnhNt^nithv 
^v-ptti t ([ ! 3 liin HivJ 1 <J ul IK us > >u 1„ N Ufn is iuv, 
msv li moiir im ivoditi u n > «i>fc «f th 
fuRov ill, \sT\lpi x.c(in!-ts Dss2 l>'0::')'J>'i OiOfiS'".) 
B3ch tit whicb is incorporate*! ticreiti in its enti.retv bv 
re-erence. I.;sft!iil peelahie hlm.s jotJlBde (hose having .i 
\ottns: s (■nodttfu.s tit at icist cscs of tJie foKowm^: jtbofst t (Hi 
MP I h >t t 2{W Mr iK)itt VX> MP ii d 'tbmi mi MPi 
mt 1 iiii. 1 1 UH> ( I I ! nns^ts ur \i inj, s mott 3Ui<, !f>i 
iht p <. xlm fKluJi I n t oi t "tM i ^bf u( MPi 
kiim oui i(X) io ■»b*mt HXK> t'lrf ft^R -iboitt 100 to 
at»ui MPa. measured ai a temperature of 100* C. 
!(KM!8! i he pcciabie silai oi tne i»esent irn.'ent:K)a may Ix; 
ncij-ontiffled. Allerijalfvclv. tivt peelable Uka 12 mav (je 
ustnitd !( wiij i lU ]U<.h<!) <ji. kingitucJjrii) tht fiaa*. 
\i,i>v J( vt, ( i ) I ai(,t i H jLi U>t ! <int<.itoi<.(t t blast 
illv n t ) u n r<. iii x tbt ptrmtabihtv >ii)c* to 
tiLiHN ilu ! <, j^t! lul It i i ii\ 1 1 tht titm fliv jitUibk 
hlr5i r5 n h<. i iLfi"! « i( i It ist . n. r vfK n t ^ 4<i of tb^ 
i Iwi^f^tuN u JM Mr I i! >u 2 " j t iKni! 
UM iTi s i ka t It ■> so I J 1 , E I j 



11 I btiiiNitmk bi f % 111} k 



\1( 



I t^^ ( ■) it 11 =1 It < 

n! » 5^ 1 ( ( > mi\ aK 

0 UI ^ $1" 1 1 ItO -.0 to Ht 

1 irti, hntil iNikitimui ! bv s 



I! k W 



at'it)i^« 

« Eft Krv^nt ittt 



shritfk t«i the machais (lojiictiRichnit!) tijwaioti wita ttsc 
jK)wt.t tigt i>' t<,(, Nb )rs 1) t^L I n-. 1 iNt k tvu t i j 
LXiinjk, I :i'm \bn.t) o^t)l!1I^ i N,\)rk i t.. 
ljdEisv.1 TNt Ji!t.<.ti<<r -fit! K) > li . <.^n£lk m Sut 1 n, ^ 
ik.\(.in.>r his J t tat t.^;- -imnl {vJjbk Uhn 

EKCfi Ejot bsve shritihs!;* bt>'h dtrectttin.s, Jlie ftee shxayk 
!»t jht: t(!fi5 ).s dii:ief fDjoed by tnesfiiinnj^ the pettiftm tiimert- 
sKJual dwngu v.i a 10 oiiJ^lO cm Mm »pscimsia when 
siibiectect 10 .scieaed beat at a ceriam iempssrature 
cxjxisiire) accorchosi 10 ASI'M D 2733. which js majfjx!- 
rated herein m .its. eotitetv rcfsfisoce. 

r(M>70J <V )N kinv^fl iU J.i, a heat ^jrnkabk fihw 
.shrtjjks ti|> 1 t I, J K 1 1 J) I ))L.st white the film is its an 
ui fvM (IK K ! 11 i (hM~ cNtrsittui Ittmi -hnnkttm 
kr ^ 1 If ! in 1 ( itl ^<.<.i ^H^c! J t>if")<! wliuh t!n Sikn 

'>!iiiii!^N— tlKn IK kiSKXi ^ Uit. h<."[ shuijkibk Hm 

idvf IS p t Ik li hNltlt^,) !h H W .!di)!C \ 3 hut 

in(>^. IS it Unsi bit 1 List 
1 X fi on I f i(k t ir N vi lK,f lukKvJ sa m/i. i^unit-str. i i-vi) 
» lu.k) ifUv-Ntd ktiNitn ^^■>i!.--iKn IN <.onNukri,t! d 
b<. il sinink (i bi. it .lmw i^ tc > Eiiui 
,<MJ71t ITii. piJiKo t)ni f tl-t prtstM nvt'.tu', 1 1 iv 
exhibit 1 s-ip tK t.iiN jjii (,)! kciNtaotdii^^t! 11 I 't*. 
k)!kwto„ 1 k iNt (■(ft-si(f,b^if. k\ni.) I si;l i(\ 
k\m:> bom ibotit r-- !< ihtvit '^i.K) jis, ( ^ »< ^ , IM) 
kN tfi;2) Lotii \h<>M ;u> !.i i^joal m,Xj |i- f " ^ .2 . U Is, 0 
k\ in_^ fii (» *lMmt n * out p t 'I'^i & ti >44S u 
kNm^HKtmi ti(-M)!n<iWmtMK)i^ Cn^ft) UISO 
kN )t)2) ( «. (t( *( at ! 1 t'lout ^^K) p J ( lS'>f i < •yi^'^O 
\\m2) f I ftt ibost XIO to ibdut ^OC) (vj (JItfex n >i Is 0 
kN in^;. iJit« fftsfl) about ,i25 to ai>o«l sOU psa (224i..i to 
^ i^fMNtr^) Sbrtnl itnMotj i<i OKawL^ tt S-j*" I <S>i 
< } fii 1 rt) I ^^ftb ^S f M V> „s wb th is intorpof sttcf 

R1>.H 11 S fs 1 I I Kill IS ! I)! tBijsmti of fht. 

t jvt,n i.ndii'*. ifld 

I I iii -1. an uiKksirt-d 

!» p 1 dtiir (\ s 1! 1 !i 1 1 ti 1 1 matoa 
S(M)72| !hc}^:t i! nnl2ni bt,-maeAkdivht,ii seltt) 
ft fu (. E <, f t 4u 111 jiilt 1 si J«U sulNt nU'ilK Of toiu 
pi tfch < 1 1 1 Jtt J k Jil f I (jv ii)t 1 1 hi-at v.t 01 iBiK tliAf 
ont-tstfttt-htciai -xf rtbiittu. iilffl wiilhwt ( hit,h k%i.l ot 
heat sbrHihaoihtv- 

j *»0731 Uat or uwre ai: the layers of the peekbie hkivia or 
I il 



itnprove the 
3\i id bjin ibu i;^h 
hflkw., at \ bt hi.'. 

Mil, UUUiU fitl)U\ 



ficeiabic bltH — urn be 
mil A lit Mt „iii f tht j(u..lJbk tilffl 



bhTi Jul hfcip to 



t-i N 



11 t hu.i U cf 
htikHw. bwwci 
pt. hbl ttl< I 
1 1 b ifH I (b J 



(«t"41 i, 1 1 jN ti m. I 

lEiht. ptdtik j's) kf un\l 
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filmftwlxui. t hnv s 'i . V) of tbt 

fm .itk.st.tboit < tit <»st *i>tn)i(KM)J it 

J bc corooii Of piasiinii uc.iWitjR oi tfic pcciabit iiloi slujiiUf 
be Imiiisd to ii« smoBHt fSiat does «ot intertere %v(fh the 
peelabie pronertics ot the (ilm to an urnksired extent. 



^ s ti.><. 1 IS J ( I i^-i c(v.nl (.> Ui^ tJiiis(iiift((l 

)i\ht s^iiK uuii. lluEi 2^ t'ocj t)t 'be HitKint 

hgbi, Haas IS measufcct aisaifisi tac «uts«fc layer o! fb>- 
peelaWe him. fhc "oiii.side iaver is the outer layer ot fbc 
hill ihtt uJf K xijmnt the irta ftittsiflt of ihe jmU t 



f \S1 S 



« til/ 



.f hrii ti 



ipplfu li) >{i )t (he. MJtid f i'f !vf "h \ Uic hj/i. i>t th<, 

pjUuu'w-i) < 2v 20 jv iBhJ U> I, dHiJ iHitbu 
jjjcfmblv the tec js a<» metre shan about aiiv of: ihese ha^<^ 
values whew the {;e«kblc tilm has a thickness ot i 
tbari itixnii 4 miis. 



12 



W cm.* n'l Ail fiituiii.i.^t<i g! >v> Vitlin,>.(0 his 
applieatttm are in accofd&ace with AS tM D 245? (6(f 
aagto). whjcfj « jccorporaied hereai in entiitssv by rtsf- 

0077 P U<,ui»U >evhb{«. t) )^ 12 ,n Um^ •^ruit {ti Kd^t 

ii. \iSfi I *Jn>iyhth<. ntrt! Ifo^xputiit mc-jns hjl th.. 
tdm tfaasinirs nji.-n.teol hghl with ncgligjak scjtUering and 
talk abs<»-puo(i, enabtmg objeas (eg., ihs packaged artstie 
or pnn!) to be seen cfearly throiiga the itltn under tvpita! 
V it u <,on hUim-- (it tf\>ttt(i um. o.>i dnu of tbv 
maiwial). 

(K)7S !!<. luisittu itoup nix tph-iit. 
iihi ( tUui luti <■ in-i^iiRii Lffl > k t 1 i ifW n s.m(. n hi2C, 
Jim .ill ss i\ (jjsvussw! IP <ji,uit m PiU t».S(n, 

0}».ital Properties ot Packaging MaieiiaK Jtiuroai oi; 
Pkstit. }'i[tJi & Sheefiag. vol. 9. no. 3. pp. I7,VS0 {Juiv 
I'^i), of Nhtth pigts 1"^80 ircorpoM'tti htreui b\ 

(MS"') t t julihl^ ilrn \2 nu\ lit to tJK<.l b^ jun <t i 

ha ultr t.\!ji!sioii iiil ! n in ti n) tj nn^ inLt tiihtsni, 
ti. n Oni oi I ,( u OS stt-K i i(i!v>tK mi t-.. «std U 
make a ttmititwr pcelabk tthn — thai is, a pcciat>k t(!t» 
fwviftt, two Of roon. U\trs cxHMtisi^vh t't itfi 't t r tvlfif f<-vt 

iui il, ,>t iMuh < i hi ! ... s n ifl tbiiui'- tist 

ijkt! (>r sill did process.. 

WMt ! j^tiif>]i. s I vi^ i )m ttiLi) a iUitiM.h 
lower peel .sirttmih tastae te.e., iroiin A to ib-iin over tbe 



btji iJ tvS^ijKf'st u >t lit) 2<i < ti (, fnu li. 

ikMxihk Kv-^MSv i Ifk moK vl u iMc i i , f iv^s iito 
rt,lit)\t. 1^1 -mm tu! ! n ifi.si ii . \t snti i I'liie ot 
<n MjHtf^l'n U rn 1, uhi. I !o\^ ^ ix. -ilifi f(V« 
!.>b(, t jaN^uf>\.(f Hw.u ttoro 'Xi.J »bk f ivw lo tnt oiij n,^.»t 
Jjivers. It the peel.ibie filtn cottjpases » latiimaied, sttuetiire. 
then a reJaiivelv h«gber p<ie! .strcn^^th ratiae (e.g.. ffom 1 \» 
:^ ^ !t> la) ov^i thi f vat ^ if trnipviatuvt of Ifom I2tl* < m 
1,50° t:. mav be tfesitraofe. 



ft) E si 



if f 



c^.JtHf 1 lU VMS r fills ;>j ki-..Ji. nUfi 

kl ov\(f i 1 !li ilO k,v <, Jih ilx { li ft fiii } 12 )s s dkii X 
I SMhsti tt. 14 tU' K ^ (1 !U s*.: ilOsi i. lODlUl. 

U . "^-l} O t) 1 Ifn. p^-t. il>i^ St i, 1 pts' 1 . ft> ^ s Ik 

14 mis t'L fi i. Of n j.i M bs i ni, i4 ) is t" i mofi ) t< tf 
sui-'sEtJlt film 2S I i t ) s(l)sir<it li ti 3tt sicfi s 

thi).s& Ihermoplastic Jiltns used iae forKied web (e.g.. 
■ f.x»tt«(t) web) t)l Jhc liicrtaofortiutiiJ or vai.-iJiini -siuti pack- 
i^gs. tijethoJsKntiwn m tbt in (i K>s 4 > Mkmiust,! 
thi sii'^ratt jviav mJwdi. * Ikxibk i"»n uum 

kiiTi ill cclhilfjsic (e.g.. pasfcf) tlcvibic: siil><.tfatc. 

[6082] Ittt siibstritt 14 m a 4 vi x i moij ti-c n 
injltili\>.iui fi^id sttppiift vuh is I p!a'!tK oi turnip ttd 
Inv-kti g btMid {^(>t sUuvii) i Mijfjv\ td n ijvu 

toslifu oi (tthi' ft((^.U^s^ ui K itiii it st. 1 ttt 
pttUbk hltii tr fi^ii )i ^2 In-^ua x^'f^Ki 'ItiHt 34 

(HOS '1 t (, til, U C( <i> lU u' KKl 

tioti k-asi (1 !j \ni <. ut p i 'it. 

pttkbk fifn I SI j )i w i)i3s V tjiiivU 

(Dm tbtrnosti lj-!iv,s ixr) ipUstics ti.j, <,\j ukWd 
pof\stvii.nv. sliw mait,n<if wniub !!».•> tx-tn tbtnootoifjKd 
ttiso a ifcsircd shape), ceihilar or foamttf pfasacs (e.si.. 
rxiikfw t«%s*\fe>f r.>"v shrrit md)! or <.ombiH>tiits 



ill 



Up 



^6(1. 



thvK 



t It) Kii.-ifjist<: hf:r-ii SA^aiiiJM; tilc sivb- 
Mtatt 14 tu lift ix-frffik hill! 12 If !ht substtdit is khiiiu 
idxtiiAi ffcs; unujattd) fht-t! ifst. substriti. itst-lf ttiav s<c\t. 

tht vtintat! (ir s'frtitv favti 36 \t k i*i tvn t>pt<. ti 
tberrciopkHtics sire m wj<fc asc lo kina the jful'-sirate. .surface 
laver 36: lOotMHCf md poivotfjvitoe. Ivpical or pcspular 
lonomers for use m the sufostraie surtace isver are the a&tnc. 
i«i sum! ti t ) *h(isi. sti ssk J ibf vt in sonj JiKtion %\ nh ti t 



sU-i 



Uil< 1 



: !M..rs h sin<, I <.i^t}-,its if tr rt 
jU>Bl{t<*(s it, (09 Sill. (U(}kss.iUii.n\i<.i, stii. 1 lif 
sltnsiits irt It ) Iht vOMiU !ivwmt\ (.omprist li 
k isi 70wtit,htpi.tstnt <n<!tltasl«0 vt»b,bl{i4,fA.«tr>isu(Lb 
pdfvethvlenc or (onoroeir. 

WS4] P t a!^l 1 s 1 <T li ,1 nii'i !-> 

I f OI>L ) intNTi kh V f tn li ii \ i nit i !■> 

l> ihuii 0'_". .,vv !1 1 i« i<llslt ^vi\l.ti]\l ft 

t (I PPL J In tM nk o„ . Juisitv a j. 1)1 ih I 

1} "»2{t t» lUnii O'f^O i? iiui liltj htit Ot,i.r)v 1 IS > 

bim!Os,*,!iL(ii s tPivit) t tlj! l! n ' h' tc ( L sOs i 

b ft itu J d^tis.1 V o fton 1 tJ ' l-i to il out t) ■) ^ n ft 
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ui in fjK.1 aili L \o JM^ Us ct J U w ( !o { 
aid kin !U L\! )M> I li !^,dM i.m-^0«v)s.ht 
jxiclU Lih-vkiK ifiti iivs ihii ih t _.n wm^H r>>.R(,n! 

1 1 Jn p ! iiU \t k is! itwn ss wn^h! ru.R<.iit 
i 1 is kssii- J b Ui NciJ tto) ii[>h ilUin 

(11 i h s li k 1 t lUi) "ti vsi-tMil litttiU tthvLttt. 

jnJI s, Pus ihiuf ill u i; jxit »t (Sphi Lfin 

neoKfi or tKunogenous, such as hctcrostefieoits and homom;- 
tiTOUs LAOs, As IS known m the ati. hescfogcntms po!v- 
min ht\{ t i(i}ti\(lv \ s itK->i n moUinJdi wti^ht 
!!■<!<. Ill} Nut ^?i>tfilw t (1 ( tit <>„tm ^irt {n>i\(n<.i<> ) H> 
Kjttpfti \i!h ltj(i.MUjU ^ i\ (tu ) t /tritf Njtn 
niNsfs () tbu n 1 ii rul fi 1 <, 1 ts {nixttir*. hi\i. 
ft i!i ds iifK V (1 It uUi wti U n oini iMl (>n ciiMn 
i>ut((ii)v. loftxanpU h<'i«.!„u,w(.s I VOs ,t Mm tor.lh 
i) krtn! J OTfi hw!i.rt«>i.«i.c tjs 5 \i>s ) dm h ) it)^>iis 
L\0 t<hji->i j) a Kl<>S)\tJ\ >.^<.n st-cju \i) i tun hk 
(mi-s \ ithu) d di im D) i mn ■> tn^. )f i^nc disini ut( )n 
,t}ak)Jui<, ,nitin ssnli ) i ! k B^h lithm}s{t. 

li w rnti uh \ vfU th ) uti a) Kuthinurt 
t- 1 1 ^ I i \(h Hi. np a! \ i tp r t iNifi^ mtt> 

itJtUK )l OHtf Mt)Jt S t i JttJ if I ( lKi04, 

Zitgkc N«i( tt iiVsis SifiaU sf s t i biv*. 

oulv "Ht tvjK i <- lilht i. Mk, v<.iti IS <, tilt 

'■>,iMs tins' V las i^uvU". itfivt f\) s s n tiit 

pi Unt / tiir U , v.r lis { \(^ 1 ^ ui F 

fttU' h ( 'Hits tXlRSul IN flv^ \!U tu lUit 

iixm \ [ uu,n isKii^i5j{ Hi sill IX f iia i dv 

kv-v ihm > sjx>s pt MUi >. s'lidi iwxi :a Ik.mo 
iitiunus i \<K iKliuk U ii. vfi n hiruhto fuuir nut 
KiKxiil (.iijnfisil i Mil! IS n)(.fn,!Mr>tm., ui.>\vv,tKs. 
{WW r Mus Hunv^fi- ^ !■ nuv u pep ad l\ 
( f kri s )f js^ -n r ri i !m (ih i-k. oi 
?;!urrv' jX>{vmtfi./a!ion. iJ-'Ns mav bs: orepartd \isi(!<; t;if)aetn 

jiui^ s 111 \l«lus «.ffi,tii\t the d<,Mfc<J ipj.hca io« I 
id! suosiSrate Jhicknesses. strenaths, »aA \o«Rfi;s moduli 
ijuliiiJ I'd** divnis-xil ibovv m) t njjiiiKttou vniii thi 

poeiiihie Mm. 

mm 1 ht sill si ^ 1, 14 fiwv K tot !Htd in ( lit < f ffoi 
<i!r of d vantiv ot firtxtv.cs kno'v.i m Hk art itivlwfun. 
ssirsisiOTi (e.g., i.ikiwjj-filni extrosjOH. coexirusion,cxiruKion 
iLmU(ii(. tree iiitn CKtruswD, ma himimtma), cststmg, adix'- 
stve ismmstttm, ttiiectioa moiddi^;, cotnpxeHstoii raoidHJii, 
transfer maiding, bkm xtKiMm^, and thcfttioksfwiing, 

PeekWv Sealed PsciiagfRg 



S (-> lKi.f Hem. ihc {n."««.i)t jv^i stal tiitij ...-ni;' li'^ 
jjKJtcctKin tOai iiy O'c {Ki-i.iiih scikj p.K'k,tj,.| I m 
till fjeat scidmc^ »'^)ndl^^.>n«^ nvi ■ k hi. it sl,i] fx^siju ranui.-, 
ot {[< 11 ihw! -^0 .1 .-■KWi aui iK.ri itxni! !(t i<v 

i>b(>«t «Opsiji UsvAif itaiisw jtHA. rjuft!. lociuili. ijujn at 
.ItK.*" (..:. to atmut IMS' C snd from sixsuf 120° C. to about 
l-O" ( I i>erii) dwiiJi tjnn^«! inehKie kom aKiut s) to aWiut 
^ w^^omfs. tfodi alviut (f 'Mtfiiulj. t.^ ,iix>«! ^ <> c jikIsv :>«.! 
ii >ni il tj (1 i u about : sei. <. nd^ U tkkmiiwEii>a pi . Libte 
fill ^'i ~ - )4(!U.. S-yiiH-ifiimi- 

Za— may i)t St kU iL K siKtJiit U v!t K a !•>. tt 
st«.Bt,h yitMUi ibaft tb»t (.if itic intttiavti titwl stft-rsgii) 
between pwlsWe layer 16 «k1 the delansiaation {Hh! layer 24 
0! liie (jeeiabk iiim 12. 

Hmf] iltv !n(ttmn-m ti..n ^.il Rri{x..aiif.. jt(i..!itl\ 
tt vtff^v, jo hi 1 si,Mit^>iht pcciahii. ;a\u iftio i-~jiiMri!c 
surface l;ivc) 56 vo! ipnsraf u poK'^-th^kjic h,!vi.ii; ,i Jcu^i'x 

t tfOftl ill 1 : 0 "t^ lO .iiKMJt 1) 'i^ tV to !i"r ati'itJ! I l'," 

L. 10 about I2if C.---(!iipendi!S!i ujxhj t!)e ne-nt Kcai cosidi- 

unpt iiuft. of sMt- f>^K ..fJn kr.». ItfV.o- Ik.u scii )cn ptiu- 
t«fts,vliv.h asalxxJl l<)(J*r.. nuj £;tner,sih Iv tlTettiVt' for 
iormuiig a peeiaMc seal where jwdabk layer lf> eompfw<ss 
iwKinitsr, i:i geaetaJ, the desirtsf iseat seal tcfflperauire ranges 
ftoitt about bo* 0 tft at'diii 1 6ft° < : 



:igii) 



Hmvi] n.. Mtu TvJ Ntrvi^th ol tilt pttUhk s.t3i 
pi^.iu I )\ s s iT(o e»:J^ H >h 1 1 ^^ )tlK,ij(i.i ilK esj tuo.l ysv.- 
a.iiKifIu;'ii.s wdtiouipteaiiimrtiy iiuhiig: vti i!)e bcxid sux:iigttt 
IS pfckr;i(?tv .suiiiocativ !!>w Jo acinevt an tiisv opet) char- 
< t '■IK Ihi itrtn ptt, Mittii^ta uvcti jtt rtt'-'DK^; tht 

ptt shcj !-| n! pttlabk s^-] 38 !S lt\. ,imoi.m lli flttc 

t ji ijui u s,{M-ik ix |4.t!.i!->i^ !-\er 16 trum saibstrati; (4. 
, . h< 1 1 X f utsi 1 1 r.,it^te ftim 12 from stihs.jaic 14 ut by 
itd.amtttatM3jf pcci,:^ic tiire 12 mt * tv»u poitiorts. nicj- 
siired XI) accordauce wafc Aisi'M F>i8-V4 wijere tfie ImXtm 
teasik tesier cmsshead speed is S inch»s per stsxinti, tisiiig 
five. 1-mch Wide, rcpresssntative samples, (llie mvm "peel 
mkh., li s u--i,d 115 its; -^eiise ot the «id\in5»ffl peel force 
< 1 ^ s f nnle peek averaged for iivc repicsen- 
i- \<s i \1 I fiS-94 if. mcvjpj-ratetl herein m its 
ctstirttv tiv ietciCfKC. 

[6091] file tcrrcf "pcclabiy statetJ" is used t« dc&crsbc tlie 
sttengib ot a pesflsble seal beiwetn peelablc film .12 antt 
Mibsfrik (4 siifh tha' th^ peel or tx^rt'i ■strong!}) U ihc 
piiiilk'.ii ?8fv^t^^■xK^^.Iitl^. {-ui.bt. Iss.f 15 isn! 
th suimt tt sutki.. hsut 36 \st!inti bt taav'>. .» from 
it I iJi l> ■> t )Uix' . fi I jixh "<idtb iih lo .iHilit i ih ),j It) 



( ti tkstiHs IS s f M i I J n }tthiksv,tk^8 

ill \ t u I h It )t 1 1 iv! -.t^ 1 It stlabis lim ithi lih, 
!j sifiit tht n a\ Ix. ^StSirjb whi'c th> pa^k».,td<iri (k 



10 af.H>sft * 111 ir. lu!!") «!^>»u^ (' 5 v di\n:i s \b m, in^jn 
alxirtl d..^ to aboUl ^ m, IVotn about t k» atxjul fb !«, iVom 
ahool f),? to ab(-ut 2 lb m, and l)f!ii atx)Uf I U> about 2.5 
itvitJ. 

[e»921 mttini -p-oknK -luroO iist.t ksoilxMK 
strtti^h > thv, nk-i lastr uiiosioi . i <KAibk ht.u U i- 
(ieiatninadort iiic- Ln^t :;4 .il lix .Ll.i v,i(- if; -i pwtjSiit t'tni 
26 such ilwt ti3eiiecl<)rt»(3ndstre.agiin;>! tht peelabk; st:;ii 3*i 
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(«»« Pfatl ! 1\ U jit i sttu ^ih tuiU tqiii^ 

ItJiuc v'. (tiiis iixiti 0 lliMj "iMHc jitacni U Mtftm 
u! 0 ^ lbs if.) h r !iK asid) t'v >^vht>k sell of I tn 
thsckiiess of pcckbie sthti 12 to * givtti ihidsiittss* of iA(t»- 
sttste 1.4 iof 3 gtven ef&cto'e htsfif sejii con<iitam {i.e.. a 
temperature with«j the range of imm atiintt .120' t. , io ab<.*«t 

p IVLEbvfLOt ha\ing^i Itist ^l un ih it o ' t t ■ jix in 
O'n 5,1.1 (t.^ u.jJMSis t 1 p Kt i <.k It I j\ 1 dmsih 
>} fiDin -ibfwt (>915 to liuiJUi" ii^^iiiis imimnui, 

luvliv ltdi il <- ^( f'Hi ^0 \M.)_! ihyLn 

^wnum -shtRjn ^ami "ui !■> i jhm trfi u tit 
((»t,th)it,r\ht i^d „f hi;'- hi. iv i > ift/^ i \ ^ Mitmn )ix.til 
U)tj) Such c^-stn n h i v Utt t r«.s i i ets, jx<, i) k v li p i 
Mrt!ig*hs alKm p<i(.k to i a»j_,s. ! <, f s jit > J sut's i itt lot 

either: ).) ihe peekble \ilta used t« seat to the substrate- to 
tortti the casv opea package of 2) Ibe heat seal conditions 
(intier vwach the peeiable sea} is iiiaifc. 

iCKJM- Preferabiv. tbe peeJ sircnaih ot the peeiablc seal 
t,ndu^31v mtrti&t* is tin. Ijtii v<.i3 ttiii{.4riil«rt ( t the 
itmpt Uutc i tlK tn. It s(.4i tn Of p -ten; utt.ftiNt^'. ilnsc 

i It k (<.! t ^ 1 !v iSudS hrst th<, { kKii r IV I Kil 
s i! ^ jH V(.'3<i tftt pieka|,^.'■^.U<. 

.m-,,. J Irfj ^ M I ii 11 in i<.<l I libui h (Ktl 
sv3l Ot 1 rst ji ihv k. t ,vii tiVvt i! iiv s u > uiji nen 
unaii.tpt*hK bjgjj bond sta.n!jth mi\ (xxm that tJjt 
seal t.s not castiv hand peekble. ■GtaGiJ.tl iticrease,s an med 
herein means peei stivrigtb mcrcia^s racgiriA froBi alxwt 0.2 
to aJwai 0.S Ifvift, and preferabiv from abouiO.3 lo sboat 0.6 
ib.'iH, for each 20" F. {li.f C.) mcrease in heat .seal 
teniperaiutc withiH the beat seat Scinpersture range of tfotn 
120 St.. 160* C. 

fMt " V ihL .avirauifi Mtht jHtlab!e"Aji38 
n 1 SI t 14— iu < iic s I vir ate invv-f »s tttfjti 
( 1 <.! t b w>i_ 1 f IN i ton- ifXMjt 0' 11 K> ihfuil 
f> )■> t >i ti m f — i-- i.>.s [i!n i. (iKkpi-Httnt ot tbt 
jxxhlSf li innt S- m ss (.w iih ( lix-i-i^lf*- hvu hukiussot 
iii 11 h 1 (X' fiiii t i uf 1 )i p vJ(,i>j!>K fn m ibuut 
li If! mi) vfst n iviifh K (xdslfviuJtottht 
pcvhbk I u> I '-(h-.uiL (, tis sjK*' i;, sifjKi. 

i I o IS (.nh^-r IX ! <-tSi\ ^ di-tis !\ ii ttHn ut 

'i^js 3hof t-'-'^ cc H - Ti -iie- IS cvicittntlv nv.k 
jjcndent oi the ]5ccl:>i>ic film tfsickaess (witbm s pccfat)ic it!m 
th t.kn>,-i}, ul ^rotn ilxm 1 mil t^s dtiout > mil) In thts coatt \1, 
Lss^ntijJh inik.jHftdi.li! t it„ifj« tfi si thii pi.*.! sUi.(is{th dots 
ti> t \n\ itxft )fm it out 0 s i Mt ic \ «ntd hw. ktit'^ts 
pra fil I ! t 1 t V 1 \ I 1 1 1 in lb u 0 \h,a 



Hmo p It ^ it i 1 

■i si»>.vit 1. rt iht suK 1 ti 
mtrof j.xilveihvktto fijiviaii ;i 



i.b if (hi. }Xv ibk s 
int,^ a s ^iihtf ( 
.itv of iioni 0,<; 



)l o«t (.H>^ ^ ton(iOTor j,s evsi-trti lih s t k <,i\ t i t i) li 
{itaytt pickiijbh yvti a '' n ontli p„j ^vi hi iins aml^u 
evs-nlialK sUbL i t-ans tli » tht seal strtjigth d<H.s no! 
varv ((tort tfiat) 0,5 ilv(j) ton l.ae mdial peel suistsgttj 
tnca'iurcineHt. preteraWv no more thaa abottt 0.,? U>/tt!, 

! (K>97l Wtieiu she peelabie- fsim i,s mutttlsveied tic., muj- 
Ol^Niff's !iUvht-i2(> n 1^5 mil ! IslU i II 2*» 

tftv jxa M I. ij }' N(,u. [ iihi tiM, io ! t c 

lius'.i-ai ihu jeUiik h u U^ a t t.i suf n.t, h vi "ki 

(J-K *^ 1 7)l tit P !' tUl fM\M,ltltlll I. a I V. IVt 

U X tl, luf iwj I >il \sf 24 (H<>S 



(,i}X-f; 

mm] 1 ) 



it ix IVciii'K St Iv i P4sk. gills 



labJv .scaled pacfagiag 10, «» coo- 
P !< (1 u ^ 1 4« t pcehbL 
t.lm 12 ^ixi i>i!K X Is ! su o,i, ihi. sihs! IK 
14 iJx V V, lus n., ! It pL JjHli. St j] 1 1 f !i) 11 a tK 
puehHe idn 12 t s;,p tiSe itIUi ft S({ <-.'(- 14 UK.^ 
1 4 ) IxkK.^, c to fso pttiibh stj .d J 5 f n (I It 
(i). ttit- ton.ssiKer- i>ias|s a jioflu'i) <>1 petiibk Hi ) i2 ixi 
ft K 1 nt fn.M.,fe,duu « 

[e{W9J In op^mi.., tlx. y>^.^.\ ibh s^ dtd p j.e (%p^ ot 
failttre Iwr liie petlablt seal 3J* dtpt iids jh the dt.4.i!ii!) dild 
location ot the peelabie laver .16. Ii the peeiable i,iver ,16 js 
an mside heat seal iavei (FIGS, 5» 7) of tlie {welsblc film, 
then the rcsaliiagpeelftwtn ttie satfjsirate 14is sn' Htleifsciaf 
peel or "suiface peel i« wbtd) the b<J!>d S-ietwe«a the 
!)eclabie lavw U atid the sub*t(ste !4 to winch if w«« 
,toher*id l3iis adhesw'dv, 

mm] )! !it pv hhU i \, 16 IS fi fi ir ! li t! a tit 
1 t fjlm 20(1 S U\) ifx 1 X ) ihi t li t s 
i^aL i,K{ui.!ibi !)t-) uiinnstts N th u ht tit i mm i 
tionitt tutliii.:*) ( 1 1 ,1 istiilxjit li -iXtj 16 

apHh dt.l.ilfiili nils s U ins i ..J„ fx di ifll'f.Uun 

pu 1 iMe flint ;f) n i f t t(i si., i t t i t jht.s s \ t piss 

Its tVUm so ifw ijt p d if k i s 11! (its VMilKH 1 1 rtrfk 

mjor tt irmi ilx oeUiiiiuifOii i,ivti 24 wiith in A ttnioiii 
adhered to the substrate 14 (HG. 9). (In ibis design, the 
packaged object 8 nuv not be available for removal w^thfjut 
tatei iBKiovjnii the reEtfaimag iiiin pctrtioii adiiered to the 
su))sii,(ts. ) Ait*.!-!"! \<.h tU d,.la!) li ii a' I ^ hii t 'i ra 26 
ina^ (<(. (itsM ,t 1 J tiii ; t ](!.,(>« m I it\ jdiiv^i tls 
tittv«nfbepv,ui ii.l.\<,i 16 iidiit.di.iim t ii i !in f24 
then oilte iilt ptti >f stj ii >1K« iv. iti ts tix i.isi tt. tXiesit )t 
pentwettr fiaosje 34, to isd cohesively iw f:eaxi«g tbrc'iJisti 
}sYecs24 and,of 23 (t<l<J. 10* to ailow packaged object 8 to 
fie retrieved from the packaams;. 



f«1011 In itft iif„ m 



siriiios ol iwti to iurm ix-t\sL„n ilii. st.ii.ii.!ii.<j iji.s.rs 
buwvttj t) <. ptt.vd tifm at!d the .stii->sirati', 

fOlttil Tlx. I 1!m« ig >.\arap!es an. ptvsi.u\\: l<>f .{k pir 
post t4 Et tthti il>i- I it<ns> and t'ipiaimnj.' llx ut. n 

!iot! itnd ate not lo i)e tskets ss hniif iiii> lit iinv fCi^ard f iiics;-- 
othmvise isiiJicaicd, all pans and {x;rcent<ige.s in; i-y Wvsgtii 
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Cotttjxxscnts (sJ: she Lxamples 
! 01 03 ! ADHxs jwlvurethiine adhesive, 
0101 1 v.th\L«^ x*.r.c I. ^poKm^ 



i)m f M \ ^i= tin 

4 2 tOfimiuus 



! 012,^1 H<V2«aR amofphtm nvton with a densUv of 

0124] W ntion <» rcMi) hi\ tra. a Jinsttv d i 14 
012^1 P\4=<( j>if>)6.x,MnHMt<> ^d<.n^^t^ ot 1 l^att 



mm {U *.ir. uh^! ) i in t> 1 fl1<rFt >fi \r.i ( 
\> )th A trKl t)d<, 0 ! : I >, i^^ tM'i and i kustU >. i t* >U) 
g/cc (AS TM 01505). 

i 01081 t.Pt.2»aB sthviene propvSetie random copolymer 
wish a nseft flow index oJ 5,(1 to ?,0 g/!.(> Hitn and a density 
of OmZ lite. 

iOlMi fcVAl««ei!ivfene;Vfnvl acetaw a)jx>!Vfflir having 
i2< icu iK and i mOi flow rndtr oJ 2 1 gram J(> 



%K(K tui, i,oj>.> suKi ijavKt, t anil fldt\ k ^ t ^lun l<i 
mmuies, s dcimfv ot 0,*)(»Ji g.cn)3. ami a mcli pcJim oi .1.16* 
C. ava(J»t)Ic fforn Moatell PoJvoleJias {now BaseUi arsfcf 
rtie ira*(iatne PBS240. 



\ii a.>Jiiv i ttxk fSo¥» if)dt\ of b grim'- !(> 

f mil Sites. 

0111] L\ S.^=tElnffciJt,\iml A>.^u^^. coiwKiHiti hsi m 
Vifivl aceiaw s»d a melt iiow index oi 2,6 s^iitms. if> 

(»■(»!!««, 

[.01123 iiVA4««bvlone/vit>vl acetate mpolvmtr havmc 
if>% yinvl acetate and a meU fiow wicJex of gram.'- K) 
mmufes, 

«n^j {\OH-if n ( \ir\ iot i >po1vnB.rbJ\ 

0I!41 !ilFS<<h il ui,j 1 sstvrui 

!(.f\!K i(.kU xh-rtti iiiNftu lithitl t J w.ih 
index of 0.9 araais.;10 !Tifn«te«. 

rOllfij fON2«tanotner (znic salt oi efhvkne/tnethactvhc 
scid t-opoivmer having 12% metfiacrvhc acid witfi aboui 
o! the ac(«j gnmps neiurafwed) hmtig a mcft ttow index 
of l.S g[8!iiyi«) miisufcs, svaiisbk fixaii h. i, du Pom tie 
Nemours »nd Ctsmpaov {Wilimnmon. Del.) antler the irsde- 
maik SURLYN 1 650. 

i01.17i I0N3"j>)Mf)mer (zinc salt of ethvlenc/jnethacryhc 
acfd c>)p«h'mer having 8.7*??,- methacrvlic sctd wHa about 
jv of rtt 1 tdefo«p.>ovmn!i td) Liifl>>\ in>j^.\ 

(MtS] inN4-i r u r ^ K -v I o t n I f <- i 1 ih) t 

tnlf (H i ^!(/<. ni tviFit, J «< !) i\i V lOtif ^ t M ^^ j^nni !(> 
m (tSJtiN TOd a d».((MU <>t 0 '>^0 ^ tt a\ ^thl 1*. lT'>m L 1 Ai 
Pkhi i-t NtnioBiN rfml (, oroptn (Wj}an>pon IKfl lutdti 
ih 'fikf!i!k SUUi^N lt,)S«sH{h» Ibi-simt uwD 1 



J ki iht tr dm 



f \M 1 J 



ii( 



[OnOJ PI 2»'> K)ao4<-i>c< s frof kit u'opolv 

rtttr with a mtlt inxkx of 1 f< jj, Ki mm atiJ i d.nsif% o! 0 S" 
g,'cc avasiitixc trotn Mitsui Pcsfochcsmcafs, Lid. (Newark. 
N.3.) utitter the frattemark TMHUR V-mO. 

[Olil ) PL I =s fjtaxially onentcd, polyester (poiwtfi vlcise 
k')cpi)Uini»ic) hlai having an aboalO.l. tad thicii, vjnvUdeiie 
v\ j t )i <,tl»>l !»t,th<t(,s\l8lc U^tr on thv. msidv 

|0n2j PI' ^ i . iL. ti.M I lu I ])_ H 

tl.AVIXU* „ „lUtsU>Rli)!< 

|6n4| PP^»> ) >\ki. !x>!) ( h [ u fwvwm s mcli 
flow ladex {-i i.i lo giranw; -0 miisutcs. 



ratted paivokiin fiavuig: « 



i( tosi i u »dn.,u \sfM !> " ' ^ i} • >. 

n si is sittitud -itiofJit io n (I k I 

-n.! t. It n ihi. (,st (iii.tn.HJ and ail dttsiijv^ jie 

m siK 1 iwM U.,)o \'^i^f D15tt5 1 jthof \,SfM f)";:, 

tnfirtfv t>v rtieKnoi;. 
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JAULE 1 




EXAMPLEvS 1-2 

0139 L\ti or Eht tilmvuknjtJtt n inbk J Msnttklv 
ihs. W>\<(!Ji J (mthititf tdd Mill h\t,c'fin I iHtltn 

Ksli >n <(«. 1 ! U 11 ^ iU>t !t 1 V , V 

( ntnb«ii*( n t !<> II <, i S ' m i U m <• « k! Ihv. 

m isiR n li! n vixuU^ istiJ i!t))<.f It lC>t !"!))<, 1 ^ I 
0H« K )xnfuf uDl 1 lilt \( sv 

HX) ! 1! ! Uif sv il II ^0 1 Ui ! l.f !^ 1 s<. (1 n 

'*f •>* } fu ^"0 ! (1 ttn. viiuvt tax I ^.cUkj) <ihJ ( k 
KX) i ) I *ht i! i! -tulRK! U^X^\.t hms vuii. run at tbi. 
i Nt,r tt7S v.rji ifv,'' ft r hiniJiiO^ nvcnttijce ttaiftrsitiiri. 
{ toliks !o Uk die wtjx ■>!.! -It T to 400* f at tht 
bi)«()in; K to 4{K)' h. M the die ceater; 3*45" K to 400" 



t It fht t ]> ) M I i k, ! ififls sot lU f\ It !>M1 

[01411 • J'l ' 1 ''^ f'- ii'-st ils,} w I 

^0 ni\ MDPl su^>iuk ]-n n) i :u mil uHomw 
iibvtj^t tiin n t>Pf s Kintt \ isjwidiittit tfoni w 
i nktc otunv t-xjoU •> (,1 »M t tbk fi )m i k !")f>i.s t htmi 
1 1! (umfinx (Mic'ljfll Mu*)) n !a ttit inkniirk 
no\\iL\:fK^ IKj-iiojuivu suus^t^ t J«.t1!ix,m 
<i /(IK I » oiTij u .il il k 1-1 1 ji F li tj Ni. n ir J ti 
< onipinv I Vtilmw^ t> ! > ii i i ti- ki srk sVki ^ N 
li Mt Ldtb U^t vt.!} N 1 tpL <. t'. pu (3iii.i.d tMi->!i, a V ii ml 
i ^ 1 h V i.i, 11 I s n ha) a dvn.il uw<, f 0 

lib p (. S-'Wfc I 1 -0 p(.)UtUl>. {K( >*jti4!t. «)Ul V 

^\ I. Hi)) [nj.! ^^ 11 sut vialc sattii. I, Hti stt! 

lKU(,li (!()t.'.v4Un \ V t <.1<.llK-vu!tilli,fiira (flUl St Jlt. 

st,sl sj. A a* mc (suad tui I ittt i vsi Jt sn ip um i,, Mt 
{ostrtjn ttt SI t teste withisux'^fcid'^ii.t UjI 12 !(iU«.spi.t 
miimu I ht, mMi trvm \ aluv oi ftirtt tiie ismtd n s 
luu uLi as Uit. ift,t.I Ntrut3i,t{i i ft-it-sulti la sht(\> i m libit. 
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it w if 

! ) J f m Mb {b 
i In J J S vo b ^ 



: cast film extrusion mctjiod so Ujat each iin: 
M i t t k U f M 
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[0146] 



PS ^ urn t 1 PJ ! 



SubsSiste Vrth 1 



Uxamjjk; s (Pwbble biro, iammatt;) (2.6f> mU loiaf 
ihickac&s) 

[0147] 



fox; ■^^ i\\ vn- 



0144 IK hi! 



thidiaessj 

[IM49] 
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tftjckaess) 



[ei'*41 Ri vMiNmhhS ^s^ K httK 1.1) 

kit th > ! liDj,! ^ I !^ u (!.(. { *ilt 

fhi tn> \^^^ i t k •> HitO Mi i t <. ( ti f i 
.1.41! \Ma). 



bt V tli>. uasiaujiditt.,! i«sv^ f(. lil I sihmt . 
It u ( {-^If ( mi i'nbn> ijjNTiiMiT mn) t Ih m 
L > in ill, \K\ liui ti) pvfc{ M(vaa,tb>. ki( Lssraj'k 

L'l rp ( 1 Ml ? jitt bit film tliKkn <. i fCi iml ) 



01^1 ! '*'!\\r iritdKU \i fii xiru t h 

fticn Intf ^ n! tM^tl h nu tR ii 3 t m f » n tfiv, 

01^2 I o -.1 ! i fx. j hbl f Id t \,(ni>k^ 
^ )a{ ! ni il I i \ I (1 Mm td i\ o iDaih n 
ffx>t5 ivnjvrjtui <. tl I tt ! c lv ot iht- kincf 

ft}<.i Sh sif ) W f ! til n N ' Wtb 1 iisii% a 
Si.n t o Ht, ! S<. I I a tki \^ il t Stnarp Ikjt 
Stakfisibf U.11S It. -iLi 1 n! I un^ i»At -jpt mt-ns 
fhis tjeiKOfp Heat Sealer used a heated ypper bar or saw and 
an tmbeited lower bat; j be Seiicof p Heat Sealer operated 
hrtHV tbt hni vt( ((,R!pu«ii)( <>ho%sfl m I<<f>k ( t 
iifjx) Jjtal V. lii c ( i; tcjuia"! kf -» dwcSi tunc (t 2 

V v,li{K Kid -1 t ll < i UJ I If NO u I <^ 

itj jXMiilj il! k iij^N 1 1,11 I 11 t i hi < 
s jkd H c B n (h f St ! ! i } >t 

tbi.s<, rripi 1 i( i<( iiun I \SI\nsS<i1 

wkfc t K h f 1 11 k kMci V.U ssK ( ! sfK. d I III h 
!>t,i si> it !t)t ai \niu p 1 at rtquirvd Uf i-H-h 
an 1 } ivt-finJ >f in ( r p I » iitM,smi(i 

til iiiiml i.r rvjK>»kd i-* tilt -sUtnUfi Klov\ in Jabk 
^ N 1) (, o! i(j«- pvf,! ih!^ ik t f st-KiSmnt, SiSmpies e-di b tttl 
ijV 1 \'i4r t r stnnsst-js is Eiji. ! ii U him is pi ltd ifotn 



t-^ (itiitn sth ! tl) X1.U) fuihs ftU 
Pi.(,isi k si. ( 1 witiul !Ht«u,t) L viinj ! s > > ■4\siit) )lln,r 
the Pk Substrate S^nb 1. (having a ix>ivettivletie siirtace 
layer) or tite {ontBJicr Suijstf.ac Web 1 (baving aa lotitHHcr 
suifit.t h\ts) \Si. t ^v>tn* j»! V i^jun t!t « in;, wi-* >ht 1 irj. 
vst ) I. !<.{)(. t u ti dif^ tl ! ^1 1 h t-«.i! uirt 



li « 1 



U 1 



[Ol*!?] Iistf'^t tatl "t tht jxthbl tims f t LXrfmpk ^ 
8w3s sealed lo iiie I ji.ver S oi the lotionter Ssbstr ate Web 
2 or the PI; Sutsslraie W^b 2 wsitsg a Mutavao Padsaaing 
Lqaipstitnt i im^^M M<Rk{ R~<«X) Hi i/( h d ! ■> i) id 
ViUflHNIn »0.t)i, vfjfi \UfiU)i( Ik iifiS 

-x.d t w{ uri, s) t'. ) il ! 1 1, i (.f /liwtii )u (! ; 



fit jX. Nt If. 1 1 hi i ^ s m; it 
ujjut \s,i\5 1 ), 1 itth li tj( 

ixvjn d J 1 ^ 11 f JH 

fofCt ft I i j I. J 1 sj 1 J 

rtpi V nut Ml 1 (. ml fj 
strengisl.i bciow m fable 



iijt 11 > n ijiii ptti 
u .s u i,eel 



hh s« «stv H. ( til, ( ^ t"i V. 



t >. H W s 




Ol%* (\ i|L nd i f ( \ 1^1 tu/i (Sftt pdi.k<iLMii, saftij^ii;^ (.shi^iitd arigi.! iijir -.J sidugers as the 
wed as'.airts! isvcr I) tsi: aijd .U^*., iespecttvdv. pcekbk islni was peekd fiotti tt)e s-viiwirat*. 
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Exaoipie tO (Peeiabk Film) (3,5 mii tola! 



[B1643 



sOlSSi r^smpJcs .•)-« fiitiJ m avcrajje ijaxe (as mciiswed 
Viin<st I vtr 1)of ''K 2^ 42'c nd respettiv^h 

0H« !K r sJls n 1 W \ h tht, peti strt.ns,ihs 
tiL«.f}jl 0 ^ jtthbk -v t I'; Is) nd 
L\ nijk (iuvio^ {LtJ ik i f ()'''> (uN) vstft 
5, 'sem ilv ndejx,n<fci i ot the piel t k i \e hickn si 
betiuw sht fittl Ji,th 4.1 li f n is vM.ft 1! k vs ih i 0 JS 
tb n C P n in tniauv l 64 lb 5) 11ms i \mmn 0 4MI n 
iif-iBreBce afsso mciicales that list; peel stieasiilis for hxfiinpic 
5 (havHis St psciajjte Ulai tftjckaess ol 2,66) and txantpie 6 
(hiivutg a peelatJie ftlrii tSttckticss <ti 3.66) weiv am essen- 
tiallv indcBendctif oJ: the peelahls itltn thickittsss. 



0160 f i t 



i 



Is 



of the 



\1 f 



i- ir'tc \Vel> 2 (h iving an 
iiBsllv equtvakoi, because 
(K'e at a given h«3t M^al 



^--11 %v«SM,alcd to thfc h ^Uht k-fiOHitt t>ul..,strdtt. \\t.l 
I Of toe Ph Sabsitfsfe ^^'eb 1 {dssctiiwt} aJ>ove) usmst the 
Moitivat Hl hS (tiacbine as (iesc.'f3b*d with respect U) 
Examples ab(*ve w totm sanifjles vtider tite same co»- 
dtiiotis and proccdarcs as discitssetl titefc. ilic rcsitiis were 
averaged tor ^-icb ssmpk iyps. l iie results are. shown in 
lisblc D. ilie rcsttlttnjs the strcntsib tncasufcmctus arc 
r&oorfed ta tabsc ^. 



lit ■>! v,i!)>, I i.i.3ibL ti J s >! iijt prtst)5< imuH 
« aiad<'' as cast «},\Uu«ed iihiis havmsi the toflowtng 



l-sampk 9 (Peelable f'tltn) (3..'i t»il totsi tfiickness) 
[01.621 



[0166) Ilv. t(>ik> v)»i. ptoUfi <, Jittn <it {)(. ptts^nt i tvtn 
bvecs: 
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titjckassts) 



What is fiiiiaiwi is; 

a web iSMiipnsjtisi a pf;e!sf>fc isver comnr-Kine: a bienci <>}: 
trotti ih „t ■> ft. six ii! ^ ) ht j i K n > vhiU uit. 



1jSL.js>t! h r ii-t. wilts iii.rt iSt-fA^it f tur v- n.b siffpk 
tjpt Iht- i-siUinft fht ptU su^-igth tnnMirtinvnts art 

was j>«de<l tfom tlte substrate. 



[0lf>9 Ublt 'i shows tti.!j 'fjo peel streojiih*. )1 ih». 
abie seat iooned beiween bsampfc 12 with either ibe !'!;. 
Si.b>.twie Wvh2 (iMMii^ i piihvliiy'Mje vuiUi.-* k>i.f) .u (ht 
Ictnomer Subsiraic Wtb 2 (havtsm ast lonomsif s«rkce lavei ) 
wore esscauallv equivsieai. because tte laiaesi peel strength 
iJi-krence ai a given heat sesi lernf.ieraturt- ra thi^ range of 
i:rt !ur>0'f «i,v«2f>b "sjfit 2 60 it' 11! mif:us : 4(1 



0170 5,< 



of she 



of ! 



brostiisr a-sjwcts of the mvcuJioji as dcftntd m ilit cfaisns, 
which ate to be lassnsreted i» accordant^; with (he prinopks 
i! pikiT Iw iiubt'j iivt thi. Uoutnn^ oi eiftt^wLtiK Fxuifpt 

i[ Lssh 1. k' 1 L rijni.rii,if 'Jtifiesiii iiiistJeSL'-n 
(i( fiii t u M imsi t mtifjitf 11 ti iiin t-iwi!ilnHi'> uvi 
^ ri(iiiO->s fU I ul 1 ^11., K ( t tjf riumhn lA t tftvjn 
i-<u tUi. hU . bi u st» . i IS in<iv ij,.v1 t>> t!K 



t! tlx ^ 



;ippl),C3Utti). ;tf 



I lirie singular «<>!«>> the articles 
IS not U' hv soustfUv<f AS traitmg 
sia.iuhruik'.sexf ressl\ so stjtuf 
>1 ifl ptfls pefuL'iXagts It) bis 



I siibMt itt viii ij i i^i )i. i^-t-rti-iHj I) til i j <, I 

mtf si-kv (-d null E it u { <- i!isistiti„ (In! <J\\ Vi t 
ha\(ti t t,n ii ot J ill I iKiu* i> J s i 1 ji i, J ^1 ^^i, 
muHur )Ki 1 t]\(iij\.s ititfvt !, \%hi.r<.«j the p».i.j hii, 
)jver Oi She wi:b and tht surface iavef ot tiie substrate 
art jjctiabiv .scatisd io esch otJier 3n one or more 
•v-kctctt ateas. 

2. Itic p(!eLib1v seatei! package (it: clatm I wheisin the 
peelable laver ot the web ao<3 the surface lavsr ot the 
substrate torai a j>eelab1e se^i! havijjij a pee! sttensjth of him 
aboat 0.5 to afjout 4.5 

3. ibc occlal.Jlv sealed padisge ot ciatiii i wheit iu ttsc 
pttKbk fhfc wt,b d»d tbv <^jttd>.\ Ux^i < t tU 
sulistnit 1 •> t( d (H.<,hbi<, st4{ U i\ »^ 1 p^vl s('v>)j„tt of 



< lb . 



4 ill 



1. 



,.p"i-' 



1 I ^h< 

fA 1 



II ttt 



- ' s 1 (. 1 n a (\.t,( t>jv staUf \ 
1' i><.ut2^lbm 
^ i ( jctJdblv »«.<i'i.,(3 p3^kai,i. uj ilaun 1 \hi.i-t,in tJt, 

U liMt <>t tnt ^\^.h ^n^^ SJlK.t ii\ I It ttt 

S1.KI, iH 1 13 1 ( !h . smI b A u » pt t \ s<r. « t'l . ! tr ii 

<> !.V [t-tl bh ka iilI 4<. <•>( ..him I tk 
pttiiSt., E)t h ut! (U sift, Li, in.f u tU 

subsuii), j<> m 1 (xt <b t St, i tut is cipabk <<t rem. nMa^ 
csSk.st(i liK s } u > M r d 1 ) I ih ()crifx1 



I ft U 1 



ji.<.l 1 



ttu w<,b (iKtlx oipiji, (s,,., ) scvrti, jtn,i 1<i,i,nl iK 
poUajtt ij'n.i afltj ha\ ta^ a piVtii pt J siri.nt,)U buiw vC« 
fhe peelable lav«r and she .sccoikI iaycr. the iseoimd layer 
«)nipnstt)i{ a thertnopfastic; and 

the peel sireagib l>etwe*a the pteJsbfc kvct atitt the 
secoHtJ laver js gteatcf tbsn the peel sirctigth hctwiieu 
ttie pcesjtbfc l*Ycr asiil the s«rti(«; layer. 

S ^vhbh sw.J pi ti,i. <>t I t!\i I vfiv. (HI t\ 
pi.x.Ui El. in.i mnns^s Umn K it * tt. vi \it \Z pi-'s 

^ 9 m*, vJ*l\ s<.i ! 1.! it,^ ot Jijui 1 uhuwm tit. 
peelahie Laver compi 
.<«ttrf uf ks-, i 
l», Ilie peclaijJy 
polvbiitvleiw ],s fioRi 



v,k-i<;t ot tlrfU'i 1 Vkhi.fi.jft the 
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ps,;,l<ii'it. is>(.f cinijJ »s<,N it<.\(i <i^)iit (o dxxii ■'0 pacts 



1 n ( < t*. nt -K. in r irr}u<!e^ i copHmtf nf 



H iU f Li. il I V ikJ p tkit, it ^lurn i %\t«.jt.it! tiK 

«osamrat«<l estw (;oj)olvj»*r. 

14. ibe peeiabtv seakd pAckage ot claim 1 wberem ibe 

fo iihijui 1 n wcmfn ufisatm-atcd esier, 

15. ihc pcwablv scaiwi packagie i>f claim 1 wberem fhe 

!<) iihora 12 vv6ti>ii! '* UES4aEurated saer- 

16. 11)0 peelaWv scaicd {)a«ka@;c of claun 1 wherein the 
unsBliitaled ester js aa alfcvl ester t>t sciviic w meibacrvhe 
(tLiii v.hi.iv tilt alk> tsur hi>> 'nun 1 K> 12 t.('t»i>n aloras 

17 TU t t. ihK > .kd j>i kii^ t ^1 n ! hi. t n (di, 
^Jn>^ 'SKa'!< vMti t\n\l ^uj i ! iip n( 1. jih i(. KKt 
sviHH itii viinS SRI \isl.,n, i o .u.no 

18 IK fv^MUs •«,4ka pAtkisi*. t Oiim i \n1k vih the 
sthvieaeAJasittorated s-sfet i.s an e)tivie«e.fviay! acetate 
eopcshitier hsvwis trom about fi to about iK weigh) % vmvl 
acetate cofiEem. 

19 Ht pvt j1 U sv.akil pacUgc ot vUitti j vsttv on th>- 
>iU 1 s.i u iKd ^st;,i (' an ah>kn.,'<(ll>.%i (jk! ))»-rN 

t '< 'h n) ! N i) j f >ti( ab«ml 6 <({'t)u( l^ \M.i< h < 
ilk\i(frK'h)it \ *tvv ikiit ibfc 3lkvl{ncthUtf\iiti. hivutg 
trofTi 4 to o cjjrboK atotnK. 

20 Hi -p^LlMK svdJuf patka^t vl <l&xm I vshtrem tilt 
puiii'k h\i.i c>tnpr^vt.^ irm i {>in> > to d'wut 11 pifts 
polvbuivltfie, irofS! about So about 70 pans loiiomer. and 
trofii \) !(,> .hw ;i Its ttM tBt,-vm^i ac<,'<(iv 
copoh'tFjer. 

2! if,t f^t il 1 s ikJ ( aft,* '>i<.kim 1 tilt 
Mib>tfa!i. cuM^asts j'-i Ktlni. u >!i<»i m i> itaM ji uit 
S(i v.i.iija' .1 i pu\ ih 1 lu "1 wiu t fuiMU , tio.ii 
tbusil () 'H ; t" foutO' i„ V 

22 ibt petlibh Nv\l«! pn.kj<,v ol tUim 1 svbt cm liit 
substrate ct»x>{*f.ises a suriace layer comprwiag ai teas!: aboiii 
SO weight % tJt an ionomer. 

I'i rbt p>.thblv v:af«a pjviam. ol tLsm 1 ivbtitHi tht 
«vh hi<- ' 'h^kuv !(!«() fi« ii t Lt } m K 11 ihuc 



24 



(kJ t tku i iui" i wbt <,ifi til 

iJs-d j i Uim i Vvhi. titi Eiiv. 

! ^ n d ! ! )(>n tiwut "{Mi thnst 

;.s tar <:. 



2» I in. pvt.laW> 1 1 1 jijvki t o! .1 1« 1 1 v> I n u ^ 

pcclabie filtn has a >:oung .s tnwluhtst of tixsiti al.i<>ii! 7<.t lo 
,i\ i>«i 2{ttX) MPa, KitdstirCd .si tUtf (. 

30. A tKetf?oti of pacl«;is.>isi££ 



f»tH> 



Ifi ,rtn k bOH 



H iht ^«b^t^3tt ot 



ibi\ it»i„ lu p^.^J L U\(f >f fhv v»Ui t tbt 
sit itt laMr vif t'lt. Nuostrjtv o totfost. tbt sriKk 
biiiwcc« the ^-cb and substrate. 
31 Apttkblv stakt! p<»t.kd4;t. {lit pdvKv«- tx>inp>i"»iB8 
1 \\(,t> bjvtnt, a 'ioi.jv ^ tx> i il i 1 1 if i! it "^0 t« 

more (hati about 4 rtisls. and a naze oi tio isiote liian 

.iboul tht b vO£' i.lj'. i J, J fttiJ k iiM <.«(!!- 

priKtng a bicRci ot: 

fr<t(i) al-HTOt 5 to ahout 13 weight parts tiotsclasKsiticrtc 
pol\biitv];,«t. bivng I tom<>t}rt(tii.f von!t>t oi lt.<;s 
taao ai.x>!!f 4 sv.jtsfiE 5?;; 

atiit lia% Oi, It xtxM •ibi> t 80 sK>^i„tl tlh>]».n, 
conltnt ■»(](. 11 » tiim iKwt t ^'-^ to> ifnw 'itV >ttbt 
(mt.th)avivhc tint jjfo'tpN <ii», !t«tr<iliA(U\ j imial 
luti <ic{v<.t«t troai ^rtiifi (.njisistint, o st'Juitn 
/m ^->f n nt>ii tfwis'iKixo ifi 

if m( -ttviiif AO til <i^v>ut S VI ^fi { iiis i.tiijki!t.\m>f 
u<,t4K c p h ni. ^ iwi J. tfo« ibf ut 6 \<i A» ut lis 
wc-mat "v vmvE acetate contcai; atid 
ivji^frik K<. i I.! ciTOi (singi'kas! 

H)i)t N) ^s i.h I p'Stix, '-t i.i.f<,d fn>m tU 
j^wuf c .nssU! 1 i hah kt.L hdvuy i ck )Sii<, d 



ij\u oi ti. 



. i !>b 



pi-(.ia->'< >i i hi\<.i.., <) Ml* fisi h nl j 1 u ibit'jji 
about 4 Ifcm. 

32, A thernioDfastic Jilin «)tnpnsia« at least oiie iavcr 
xifijprismg a blend of: 



! 40 



i hi 1 



frotn ;iS»«t 20 to aixvist .^5 
»ri (J est<,ri,op(>i>m^r s^btn-in tht «ft. Jtu«ti.d w-st r 
fwiiicfed frott) fhe group a)BS!.stit3^ of viavl estets 
atipbatic carboxvltc acuisi. where ibe vmyl esi.ei's bave 
liom 4 so .12 iiarbot) at«tns. and aiii^l esiefsi of aci vlic 
or tnethacrvlK actd. wliere tht; alkvi esters nave trotn 4 
fo iZ carboa aEoms. 
Iht. tfi« o i.ii I v^i i\.m 31 U 1 t ni 1 ^(i 
w ft)), t)s s !i >ji *^<ut I ttifit 2jnil {(Hi i\ tt I'x n 
ihaUito t it'Oj Si >u ijt 1 u 1 II ( I it I t t) t 
pjtt li\f 1 1tis<r Mi i I ni 

14 ihc flu) 1 si (,i !f I kf 1 

<.mpij tsm h tAii n i>d\biit\kii hn in_ i it n i ii v 



tk II 



Is {hi. tih I a I. Ml _ 1 It ) tic K!i niL 1 I- 
lets! (i)t. >, in i-^s <,i.{<*]\tf)tr t e b k n 
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(m<.fh)K Uii, K ' M i! ! tl' m Slivciiilit ' tth 

•w^it Ui 1 >t ! fh r (!p rtinsishtij! cj s<Hi uiB ^nt. f>t 

36. rjie Isim (){: dasra 32 wheresn ifee ethvlene/utisattirated 
ester ajjiolvmer uidHdestrotn sbwit 6 to sbotn 18 wejahi 



i f (. him . 



n ifje ethvlene/unsatisratecl 



ot 4 



<i \ iml vvti <ii <aijhattv vdrU)\% n. aaJ the vm^i vsui 
having irom 4 f« O cifbott atoms. 

46. Hi*; Jif(» ot claaH 32 wbecejntfte e{h¥Je»c..(fiisaiucstetl 
sster IS SR ethvleticVinyl acetate copolvnter havicg Irom 
abemt ft io »how lii wcijjhi % viavi at.e(.!iR'. tf>nteni. 

twini about 6 to aboui m weijiht % aikvl (mefWaervsate 
ctmient, tf» aJkv! (t»sth>acrviatc aaviag twm 4 to 6 catixia 
atoms. 

42. f he Itim ot daim 32 wiierein the Mm s fnonols\*f 

nlm. 

4* i tit J lii5 1 1 ann < an iht a Last out, idv« 



r 1 > 



i iht ! 



j» mtcraaf Javcroj fttt- liini, 

4S Jbttflii 1 <, K ! I ui 1 f (I )i (t)iL, » vtooadlwtc 
Kijd tm tbc ii 1 1 )K li il n r C( tnprisaOj, 
u It ist iU)B V> \ Jii I ! h I t 'N Ittttd iiom ttti. 
ru! >«is[Mjn^ of j ) V inki iin t KtMf ofitHii 



47 f jUiIh K 1. 1 ui) . . . .1. < ntinu 
»dn <■! t*i 111 «i i< I *! 1 J^ : Mnpii 
p U<.Ui\k It h Mil.., I fM I I n f\ H 0 t^i ))(Ut 

4S. 1 he liltj) of cssiffi 31 fmiher afispfisioa a .second lav«r 
adiaoent the* at kasl (uie lavetv the secoiio ijtver contpr»iiHg 

49 Iht-lsUsjott ajK! ^2 tmt jwt > »pn;Miis.j <t.<tijdl«*.i 
ids* tnt (hi if kiss uti I n r t! t m. i n ' hver ionipriM% 
»! kii »l out SO NM.ivht of oKiiti M.k it,^ trotn ibi. 

Uiw! 0 > o t I (I ^ (.(. ) X n r t(d (myirts 
tb j\ f I 1 iht. t! nt I t Jftiih N>m!U\ r 
irt, p Uhh K h i d to vthtF •> form t j lihk s i 



m ilK !)it ) } u 4* ^v^n.R ti tti*. pt.t" h.t sti" .lis I 

' 5i ihrisiP) . f ! m 41 utiLR n Iht vki hjt .us i 

'^1 }h<, film f tf J « 4^* whtMii iht ix-ti ihiv \ti ,ia.s t 
\Kc\ ssrcHsyfe of trotn about 1 fo flbotti 2.5 !b;tii 

3A. ! tit^ fiim of claim 4*5 wiierwn liie peelabk seal fsas a 
ptcl sSrcni>(si (•! ir>:ii» stxus! 0.7 io a}x>«t 21b/m, 

tiiftncr cofflpnsttiR a ilurd iaver 
iayc f, tlx. timd Jayej- coropmmg a 
aiu! aavfxjg 4 givco pcei stretsgth 
iiv es- and ! he ttiird layers wherein the 
S)e a( !o;is.( om iayer and ihe fhiKf 
peel strtngih {.ictvv«c« tte at least 



54. ife: ! 

t^U^UtfUU < fv (-t 
ptvl strtt>i>*t( f'^ \Mi 
hwr s ^Kttu tit 11 
()»e (avcf 3<id tiK- sc 



ttK It t<, nit livtf is ^aj ibk t>f formini? Mxkt 
i)v»l tudt tint ) UiJe i u^v) fvi seU 
ttivpv,t-t JtL of Ir ) iHV( tu l(){f < Jt M {-LI.! hL 
seat having a peel stretigtfj wiih a polvtihvfcfte suriace 
isvcf ot a Hcst substrate whcic tfic .snrlacc layer cotiRists 
ol i> polvtfh^tece havjn^ < deti<4»tv v>t tfotn <tixMii 0 M-> 
to-^bott 0"^< (t io<)v\htr<:uitht f>oK Jhvk > s )l,tt 
Ijvvi h „i 11 !)m. a t-.. tK ijM -i it at his i 
given tmdinesv. 

thi. .tikasi »t3s. kvvr ij. aiSt! c.i{..abk toHSiiis^, iintLf thi. 
^.vtn heat seal cotifiitioits that ttidude the given heat 
seat tetnpstiifute, a second jscelabie -■seal havms a peel 
srtagtii ^.Mfh I! iw mt sutiut livt.! )t i vmud 
su)i t h ui! t h\ t t M^s ! nujjfimtj 

jX ! ni liti f I. 11 f ^m(iii)j<.f\f 1 id hi in_ 
k J t ft it M) wtO! t h\] in. I. n uni wiuRjn finm 
Jirinut i'l'* ic. sttx'Ut (■.<><;>■ tm (rtisthjai-'i-vjlC iiCld 
sitotips arc Ht-yiraiwed f.>v stxitum metaS son and 

wh ( ( )l It (» IIUJ u s f ti-idX 1 i)d.s ! R Ll\(.i)sii!litt 

hx » If kit It p k iH uiU\ lavet itid 
th s mi u 1 I 1 1 .,1V n ![>rU i t!i h si 



-»6 Ih Ji ) i J n C \litfu Hit p t<.vi!<,!t! 
litsi j hi s ii t- \ 1! 11 *ixu tt» M ij ! tk '•v.v! 
slt\.iU hi iit s 1 1 It J t i 

^"^ Iht. t j.Ti ^ lit!! 2\ Wtiti Iht 11 fn h s i! tki) v. 
i)t net niorc than afjout 4 ntils aiKi a has* of no mwc liian 
aijotti IMm. 

*tH iht fitn im ^2 ^vhtrt-ia Ui< film >ii>, j \<W!i^ s 
modithiMjf f X ! 1 ^t)n * u 2tif)tiMP^ rttastt v.d si 
1{30' C 
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[57] ABSTRACT 
Tbia mveation tesides m a compu ,iu.n f-^r treat,ncnt of 
meat, poultry, fruit and vegeiabks to i jaintatn tj e color 
and to preserve same, Tfie composiiion conipnses as 
esscfihal Lonstiwtiite 'c>etw«c(i aljout 10 anU 40% t j^lt 
of the ioliowMg matenai.s: 

(1) ascorbic acid and/or tlie sodram oi potassium salts 
llteic-of; 

(2) sAinc acid andyor ihj soc5ium t>r potasaum sa\i& 
thcrco£: 

P) sodmm or potassium carbonate-, aiuf 

(4) sulfste bisultlie or nictalnsulfil ■'t \o fij.Tn o poias- 

Tliese niaienais -^'prpsfnt s> -[f< ccimbinatton 
which prcserve^ I'v . >\ <■ ui. 'rt-iim ot ihesc prod- 
acts ibr a swrpri^.^ > V (< n ptji do! Done, 
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<a) a material selected from the group consisdng of 

hOOD PRESEBVATIVE COMP<^mON ascort«c acid, the sodaim and potassium saits thereof 
atid mixtum thereof; 
<b) a inateriai selected from tlie group ccsBsislrag of 

5 cif ric acid, the sodium and potassium salts thereof and 

Tilts appSicatioB h a ContiiKJatJon-In-Part of copead- ""?,! wfl,*!!.t!^fi''i«t=«*„j c e 

i«n 3„fi5.v<.ti«„ s;^,- TvTn UK it 4 r,t^A ikjta., 10 joio " tnatcml selected froin the group consisting of 

mg 4pphcat,o« ber No 376,414, fded May 10, 1982.. vadium cartoste, potsssium carbonate and taixtsres 

now U.S. Pst. No. 4,mm. thereof; «nd 

BACKGROUND OF THE WENTION * material selected from die group oonsistinii of 
satlium and potjjssitttn saiffte, bisiiifite and metabisulfite 
This mvention relates to a process aad compositioti and naxtures ihereof. 
fcjr treating edible prodocts to mainfajn cokir and also in accordance with tie preseat invejrtion a eomposi- 
to preserve the freshness thereof, for exaajplt^ fish, tion a» aforesaid k applied to the edibie product is m 
meat, meat products and frsits and vegetables. iS effective amouat and is preferaMy applied to the prod- 
It IS liighiy desirable to preserve the freshness sad uct in an atnaunt of from I ounce to 2 poimds pet hua- 
color of edible prodacts. For cxattiple, tHyogioWn, he- dred pounds of product being treated, 
moglobitt and other like compounds found in meat are . .,, „^ r,t-c.,-Mi roi-i^Kv 
commonly believed to be responsible for the red and DETAILED DESCRIPTION 
red-purple color of fresh meat. Upon exposure to air ^'^ Th<-' cotnpositiorx of ibe preheat invention may be 
these compounds are oxidized to o.xymyogiobin and eiTectivdy used in preserving the color and freshness of 
osyhetnogloMn which arebrigbt red in color. Exposure- ^esii i«eats and meiit prtxiucts and finds its greatest 
to air over prolonged periods results in further oxida- apphcation; however, iii5 nse is not hmited 
um to aietmyoglobhi and melhemogiohin which are hereto and it may also be used to treat aged and cured 
brown or grey iti color and %vhich detract from the ''^ fish, fruits and vegetables. In accordance with 
appearaitce and ssleabaity of tiie meat. 1^:,'^! i!! 

Conventional meat coior preserving agents are " >« >>•■•'"' mju ., (r^Mn-sri 
known, siiCh as ascorbic acid and.''or tiicotinic acid, 
which function by reacting with the myoglobin and 
hemoglobtJi either before or after ihey are oxidized to 

form a color which is relatively stable over lonser peri- ^ fevSnnirtte a«ekra7^^ 

ods of ttme. Hwever, co«t»t»ed cxposare to «ie atr ground meat, the treating materials may be applied to 

wfH cause a forfhsr oxtdatioa reaction with a muitant exposed surface of the ground meat or added to the 

undesirable clange i« the coior of ihe meat product to 35 ^^st before Or during grindtng fo permit distribution 

brown or grey. thereof throughout the ground mass. It is prefen-ed in 

At the same time, it is weU known that frt-sh meat accwdsnee with the {Mteseot mvention that the compo- 

pnjducts are sasceptible to spoilage on sio.rage. In order nents thereof be thoroughly mixed together before ap- 

to keep fresh meat products from rapid spoilage, it i.s plication to the product. 

customary to keep them refrigerated so that the rate of 40 In accordance with tiie present invention, the ascor- 

bacterial growth is retarded. bic acid component may be ascorbic acid itself atid/or 

It is Batutafly desirable to provide a com^position the sodium and/or potassium salts thereof. Simiiarly, 

which is effective to still farther retard bacterial ^owth the citric acid component may b& tbs citric acid itself 

and maintain the freshness of edible products. and/or the sodium snd/or potassitim salts thereof, i.e., 

Accor<fingly. it is a priacipsl object of the present *S sodium or potassium citrate, 
invention to provide a csompositioa which effectively JEitiieT sociimn and/or potassium carbonate may he 
treats edibte products to maintain a dedwabie color. empioyed. The sulfite component may be a suifite, hi- 
lt is a ffirthsf c*ject of the preseat invention to pro- spJf'te ^^'^^ metabisulfite of sodium and/or potas- 
vtde a compositioii as aforesaid which retards bacterial 

growth aad maintains freshness The amoantsofthe components of the present ns 



ctits of meal or whoie carcas-ses, may be treated by 
dusJjjig the exposed surfaces with the composition of 
the present invention or by spraying the sm-faccs with a 
30 solution thereof For carcasses, treatment may be ac- 
complished by injecting a solution of the ooiaposition of 



n 1-, a stil! further object of the Pjhhkiii mivciimuii lu , r t j; .x. ' 

provide a compo.,«cn s^htct « iLespensive, easy to <^al q«a«tities of eacli of the components are cm- 
appiy and wh.ch 1. based on materials which may be accordance ^.■ith a preferred embodiment of the 

55 present invention, a suitable quantity of ground meat is 
fir.si groimd and mixed with a suitable quantity of the 
composition of the present invention and the mixture 
t>UMM'VRY OF 1 HI INVE'^fTIOM reground. In acctirdance with an alternate emboatmeai 

ior red meats, pouitrv, tish, friiits and vettetables, a 
in ,Kc<>t(i,tn.i wuh tiu- p t.^i,nt it cn ic ij a has been ^ ..urtaHc 9uantU> of tht tompositioti ot t! t jir --tn a 
tomid th It rhf romposition of tht n in invention vcmwn is diS!.oK..d in v,atu srd th< tdibJt -tit A pvxJ 
cite tf^el, .iOiK-c^ tht fui.,goifij; ubfLcts and adv-m ui,t spra> cd M ith the qutojssohnt .1 NJituraiiv i iti- 
,izt\ m a sm.pL, cc nvcmt-ai and expt.diiiou'. manner „3ti. niuijoJs d ip^h<, fnn ot tl ^, ^ot posir o i iht. 

Tin ton)pr«-ion ->i tt,p pjfsenf mv !iti-^n cfteoti\«i> prt^tn^ invtilion m i Unjdlv jni^td 
ticdts tdiliie pivdus. -> iM mciii to,iii the de&irabie t.olor t,"} Natu'iily addftionil tr(,^hne<!i ^ i! >r p l^^^v i! '.es 
thereof, to mamtam ireshness and 10 retard bactenaf mav. tf desired, be added fo tlie product siicn as nitrate.* 
growth The compa<ittion consists essenti^ly of 10 to or nitrites, phosphates, nicotxnic acid or other known 
40% oft-atn of the following components.' color or freshness preservatives. The surpnsmg leature 



tion are as stated hereinabove. Preferably, sobstantiaiiy 



safciy uved m edibk product'- 

Further obiecti mc< ad\ anr ige" of thu prtstnt 
tion v. ill appear from the ensuing disuubsion 
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of th& compositioa of the present invention is the syner- Coniposrtton A vwas i/ 10 of an ounce each of ascorbic 
gjstic conibiimtloa of the components thereof which acid, citric acid and sodmsn bisuifite. The material thus 
effectively preserves coior and freshness and retards treated showed dear signs of decay after five days' 
bacteriai growth for an inordinately long period of time storage tn the refrigerated condition af approxtmateiy 
far b^ond what would nounally be anticipated. 5 35* F. 

The foregoing wil! be more ckarSy apparent from the Cotnpos.ition B rcp-c«enied i/!0 of an c>ui!ot; pac>^. of 
exarapies which form a part of the present specification. ascorbic scid ind ioditmi bixu'f.tL' The 'icitment .>or>ci- 
' him p ^'^'^^ above and tfie tiutetiai showed 

EXAMPLE I ^jgjjj gjgj,g {jecaj after three di>s' Motag!; 

A cotnposition of the present invention was foinin- lf> Composition D represented J/IO of an ou«ce ot so- 
Jatcd by tnixmg together eqaai amounts of soditan bisul- dnim carbonate. The raeai showed clear signs of decay 
f5te, ascorbic acid, citric acid and sodinin carbonate, after three days* storage. 

Fifty pouBds of fresh red liamburger was first ground Composition E repicsenteJ inu of ounce each of 
and then thoroughJy mixed with two oances of the sodtum carbonate, ascorbic acid and cHrie acid. The 
foregoing mixture. The mixture wais then reground and 15 maienaJ .sliowed clear sigi-is of decay aner five days, 
stored in a refrigerated condition at a temperatare of Composttion F represented the composition of the 
approximaiely .^5" F. The resuham meat retained its present inventio« with l/!0 of an ounce each of sodium 
bright red color and freshness for approximately two bisBifite, citnc iwid, ascorbic scid and sodmm carbon- 
weeks. Lititreaied me;tt darkened after abow one week ate. The material showed no signs of decay after two 
and at the end of tSie two week period wa.s quite dark 20 weeks' storage, 
and no ion^^er tr«,i;, v^AMPl ,E V 

EXAMPf-b tl HxaniplK I wss S!ibst;jnt!:iUy repealed using potassttim 

Two ounces of the co-npesnutn of Exarnpk i were bisuifiie, poiassium carbonats;, potassiusi citraie mai 
thoroughiy dissolved in two quarts of water. The com- 25 potassium ascorbate. Ihe ;-.ame excellent results were 
positiott was sprayed on various samples of pouUry and obtained as in E.xampie !. 
red nseiits. The resultant sprayed samples were stored in EXAMPLE VI 

a refrigerated condition as in Exampte 1 and maintained '^■^ '' 

their color and freshness for approidinately two weelcs. In this example, eleven individual pacitages of beef 
Comparabie materials tost their color after about one 30 were prepared, cut i«to approximately i" cubes. Tsie 
week and were no longer fresh after the two week beef had previously been stored for a period of 7 days, 
period. * Each cube was treated with one-tenth trntsce of tiie 

„ composition of the present invention containing niiual 

fcXAMPLfc m amonnts of ascorbic acid, citric acid, sodium osrbotiate 

A piece of veal which had started to discolor was 35 and sodium bisulffee. Daily an anopen packii«e was 
tested in a variety of ways. Fir.siiy, a portion of this removed, ground under stenle conditions with sterile 
material was treated with two ounces of a composition phosphate buffer, serially diJnted and tested for aerobic 
cositaining equal amounts of ascorbic acid, citric acid plate count and coliform count, .Ai! Sismpies svcre hdd 
and soditim carbonate. The materia! wa.s stored in tiie under .fcfrigcrated conditions at approximateiy 3J' F. 
refrigerdted cosidition at about 35" F. After about three <tO durijig the course of the study, !r, accordance with this 
days, the nsateriaUhoweii clear signs of decay. Another study, a bacteria! popuiaiion of he)ow l.OOO.WX) per 
portion of this material was tre;i£ed with two ounces of milliliter is the genersily recommended statutard for 
sodium bisulfite only under the same conditions and beef The rchtdts are shown m tlie foliowins t;fbkr. 

fASLE 3 




S - I6S ht Cmmi Srdwisish %xA Good :(>,01X;',OtX' < \ 

9 - 193 hi. Coaia 6fO«,fi(sh RwS Ciood JaOO[!.00(! < i 

10 - -M hr. Count Browwsit Hed GoM 1,SO,OOC- < \ 

1 1 - MC ttf ■ Count BfOWBfeh R«d Qaai ^f^^ <!, 



showed clear iigns of decay aftet five days. A third 
sample was treated with two ounces of thecorapositi;).", 
of Exaiiiple 1 as afbre.s;t!d. The msrsriai showed no sigtiv 
of decay after two weeks of storage. 

EXAMPLE IV 
h variety uf oipentiicni!; were conducted with ,1 
variety of compositions on beef which had been previ- 
ously stored to the point where the meal was starting to 
discolor. 



The results of the study clearly showed that the pre- 
servative tnaitJiaiised the bacterial popul.inoii well 
0 bs'i'^i.- ih.. .'.-iiu;! coiini per m ]it:irer gttnra!;'. tec- 
<.;iirr;o!H,-i.:'.-*. .is li ^itnndafd for beef for the first sis days of 
t!!£ .sr-,;.3y. ThlM was supported by orgimalypnc- testing, 
.A tier five days the cc-unis iiicreased rnavkecDy ;o the 
tenth d:iY. Coiiibrtn counts did not "seein a facior. -Sptiri- 
ous coiiform coants on the second, third and fourth 
days were believed to Isave lesuited from cfintaininijutjii 
duiing the packaging of the Siiaipie,s. Or. the tenth and 
elevemh days, the counts again dropped so that the 
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particular packages m qBestioa inay hav^ received more brown, the fifth day it was dark browa and on ttje sixth 
Of the pfeservatives. day it ha^ decayed. 

ITie foregoing data dearly shows that the compost- The meat fre«te<i with Fonatila II, the formuk wiih- 
tion of the present inveation is capable of jnaintainiag oat ascorbic acid, lesatwed its good color for only two 
acceptabls bactetiai coonts for at least six tJays aad 5 days. The meat tuined brown on fiie thsrd day, on the 
possibly bnger even after the meat has beea previously fourth day it tur»e<i dark brown and on ttie fifth day it 
stored for an extcBded period of fee when the meat is was decayed. 

held at normal refrigeration temperawrcs. The meat treated with Fotmula IV retained its good 

EXAMPLE VII color for four days. The meat turned brown on the fifth 

50 day, dark brown on the sixth day aad had decayed on 
Scvera! compositions were formulated having the the seventli day. 
foRowitigbascsr The meat treated with Formwia V retained its good 

color for six day*. On fiie seventh day it tunjed brown, 
on the eighth day it laraed dark brown and on the tjinth 
i5 day it liad decayed. 

EXAMPLE vol 
A three pound piece of fresl) codfish and a tlnee 
pound piece of fresh bluefi.'Sh wwe cut into equal por- 
20 tions. A two pound portion of fresh scallops was di- 
vided into equiii portions, 

Tliirty grams of the composition of E.^amplc I was 
thoroughly dissolved in one qiiisrt of water. One of the 
pottiom of codfish, one of the portions of biuefish and 
*5 cm of the portions of scallops were leit nntreated and 
one treated witJi a fine spmy of the aqueous composi- 
tion so that the treated matertais were thoroaghly wet- 
ted. 

. f treated and untreated inaterials were stored 

A variety of experiments were conducted w».h beef 30 ^ conditions. All untreated samples were 

All tr..ted s..ples itab^ 

two otf «ces of each of the compositions were used to 
treat each portion of meat. All portioDS of meat were 
stored under sdenticai refrigerated conditions and the 
condition of each portion evaluated daily for a period of 
ststeen days. The results are shown in the following 
table. 





SodiiBS musss 
Sodittm Catboivtte 


Equai IVls 




Ascortiie Aeia 




Composition 11. 




SquaJ Parts 




SoAhm C&tbamn 






attic Add 




CowjJOSJtlbnHl. 




Part$ 




Sodiom Catbossis 






Citrio Acid 






As,c0r5jic Add 




Compoaskm IV, 


Sodicm Bisuifitf 






SodiiKR CarSsonate 


!0% 




attic Aei(! 


3% 


COKipo^nV. 


Sodiinn Ctebonate 


85% 




atfic Acid 


\m 

2i% 




Ascorbic .A.dMI 


2i% 



Decayed Qeod Browts 



their fresimess for 25 d3>'S under the ambient conditions 

of sloiage. 

X'his invention may be embcjslied in other forms or 
carried out \n other ways without departiug from the 
spirit or essentia! characteristics thereof. The prcaent 
embodiinent is therefore to be cotisidered as in ail re- 
spects iilustnitive and not restrictive, the scope of die 

TABLE n irtventiosi being indicated by the appended ciaims, end 

Cpito of Mew Ttcatea With Ftomaia '^'^ aii changes which corne within the meaning and range 

11 jil (V V of equivalency are iii tended to be embraced therein, 

-^-j Cjoou Oo»i What is claimed is: 

Good Good Q<3ts^ Good 1. A composition for treating edible products to niam- 

Rrov™ Good Gwd Gooti taj» the desirable color thereof and to maintain fresh- 

Etefk Good Goo^ Good *S nesss consisting essentially offroTO 10 to 40% of each of 
the following components: 
<a) a material selected from the group consisting of 
e Becsyad Oeod Oaj* Good astor!>ic acid, die sodium atid potassium .«jits 

^ewB thereof and mixtures thereof; 

8 ""^'^ ^ (b) a material selected from the gronp consisting of . 

Brown cJtf'c acid, the sodium and potassium saits thereof 

9 (JotMf Decayed and mixtures thereof; 

Cteod (0) a material selected from the groap cotisi-sting of 

|j sodium carbonate, potassiBm carbonate and mix- 

13 Good thereof; and 

U Qood (d) a material aeiected from the group consisting of 

'5 Good sodium attd poisssiujti sulfite, bisulfite and metabt- 

Ji— sulSte and mixtures thereof, 

2. A coKiposition according to claim I wherein said 

Siiinpie III is tiie ctoniposLtion of the present inven- ^ component are prcscat in substaatiaOy equal (juatitittes. 
tion. It can be s.een that the meat treated with the com- 3. A composition accordtng to claim 1 wherein said 
posttion of the present invention retained its good color components are ascorbic acid, citric acid, sodium car- 
cliaracteristics for the ftill sisteen days of the test. boaate and sodium bisulfite. 

The meat treated with Sample I, sodium btsnlfite, 4v A composition acscording to claim 1 wherein said 
sodium carbonate and ascorbic add only, retained its composition is dissolved Jn water, 
good color ibr only three days. On the fourth day (t was * ♦ « » « 
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The pjx^ejit mvu ilDji relnUs m li ji to i, s 
Pi oof packa?iig food p'5flacts and nore par 
ticiilfti V to a method of torinir^ r gas-proof 
packaged food s>rodaet and tiiie package produced 

In tl'i, tooil proces&itiR art miaiy advances havft 
set,i nA\( m iccen- yeais m m&tl ods of Uim 

ad\ 5ti< I. of TOCuuai O' jnc a yt<.4 n o 

fouJs <.tjus A-snitntionof cclof fla/ai idohei 

propel tie's are contio lie AO it tviho ! Uea 

Hi t^p ait of ff^-^ s ju ui lu^i < f ht, 

ds'-xiaftiUv of w< V iti (tit iDJlt ci il 
paekSiSv-d food jjaut i h tti oi i> i 
connon p^at icc t) ifiii' ti pi < it t ' 
I m n ti > I s (uun i i nUu i -^r 
o theint-nM d h antases of such films or 

pnioh. f I <i'm ot t f 1 f- in ( th J n 
ajid the mi etiue lencet «t tlf ide ^'.al ^ 
cornels ^ C hfc * icah ot i i i-w to t 
daeto t^ce<; ucs-' s u -i n the ptck 
tay aexing, at c t * m s a th 5 
eorarr er!.L*i JiAU^] i ! 

fractJies spli ^ i ^ n i ( f 

of th3 aavaitat'?-- h (.-i tic : cbi ^acjum i.i 

inert gas packages. 

BSs therefore an obje^^tol be'^icrit iit n 
wprotid&a jnethodo sas-provf pdci:i^! shich 
oveicoitj&s a e d«i4dvfmcages of the prior art. 

II! IB St farther obaeet of sins mveauosa to pro- 
vide a oao-cage which Us lel&tively rigid, set still 
peiniitt .iaectuate visjbfflty Qt t*<e enclosed 
produce. 

\n adoitiiiTil obiect <-}!e imp it on i= i 
Mdc 0 p^c^&^i %\hicSi IS, ovoiol Oi ■'c amine f 
V t. m <iv '1 1 it I "i f H i iitJi* Uitmn £.1 u 
ro ae at clie s&nie tmie reiativejj' ngsd. 

JitT'^i 1 1% 11 le readily apparent ro one skilled in 
ine a *■ fTu a i Jit^ lr>ro^!iss dewiled description of 

the. invention. 
In '.he cij-stwinssi : 

rmire 1 B^resenV < *-5j i v j*' n w 
pa kc^fc IX J Q\xT!a-tlit=> jrf enti'^-iftincr 

-uik!L,3^hc^f it:n,iTel 

I' 'UTo j-fip eijerf. i pi ^ t n ci e f 
vit^i^Kd^' i,nihijd^ ri' the y c m fcilun 

I > u S i» t'l ^!CU M U30I1^ vitv t 1 

pacicage shown to i^lsiffe 3. 

Figure 5 illushaffiii a ulm of a fmi'^^t 
inod:ified paa.<jge embod^mis the pre^scnt ia cv 



Fisiire 0 IS & veitscal sectioiiiil view of the 
package shovi'ti miigyreJ*. 

G^neiallv the preseni, jmeRtioa contcm^Ja^s 
provisius a packase having a gas-ni-oof &im ss- 
5 cui-el ro a relitit' ^ iigia oacKtut nein«i and i>- 
tio.n pi cnt acxpio s.<i$ proof to^ppjC', naatwial 
se led d ect to he ^AA-pi-^oi film ^ecued vo 
hpbi f !df ■« losing betvee^n. it arid 

!e«i-(H-i 10 the jjaoKing meitiber ths 



pi ( 
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re-ie*'td to r 
1 Kit! nil iC) 

} 1 i tu o-ii'^ 
d k) Pi( II j J 
L Uun :t(j:ni ( 1 
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If-iC 



film, wiiich 
! pi ( uirti ninutifc mi> 

iO t n i i -i ii uuU t»e "MoTjde 

tOl Kl I Mid vlht. tj in Dpl?S w "tS Kb "^U 



uiu 3^ c! nji ) n I'-Ji V ctuii^nri 

ti ij tict> (.f n rn bt SO i to pan ippt- 
^ M £ i 'n U Ml u\ £ iv b.- -) t} e ri t 
type as «ie njKi fi uonspseU the- n ite lo 
x> a i I' 1 di po ec "loind lit, p oa 
1*5 I! ngrLt^ei a o c i rr «iub 
^ <ia£ t t i^i^t e JL id *h > t t c o -iter*! 

, j>au„i-p oduc fS Ih \ PI r y w er 

■ fJin ii i-i wi ed itouii all loui ts t t t- 
P ckT. fc to Uie oa int ihi l(vei «l i jt U 
thu*; p ovid lu 4.f e "i t-uuiiiTis u j;ii=>t 

t;nci]a?ur« for the orodncf; 14. Obviottsly. If de~ 
45, sired, an a wtiosphere oa uiert gas may i>e used 
place of the vactium m she conventional msamer 
HQ provide a prodacc sealed in the. absence of 
oxygen. 

Althongi Uie actu.t ap^. au<! t ik o^n 
^5 part of the pie^cnt mvttitKn j i fe^'ed ta 
suttnltaaeouslj' seal ail tour Bides oi she packaae 
th a <!eplnis. h£;i vi iith i iic dit s up d 
licontou o th v.^ U e% In ctJt, 
a t ici'fd c i>d t r le 
0 A>>nn e I ht. r u i U 

tS i ^ t e iuu! ic f 
t t » 1 ui ( LI i Ji<* 'iln 



sides of package, one seal at a tJme, or two 
sets of parallel seals ciieht JJe effected one set at & 
time. Of necessity, ttie final c1obii('« or dosmes 
are jmatie in tlae vacuian cJiamber. 

In assembling tlie proposed package showa in 5 
Flgiires 1 and 2, it has been found that a, t.«cM(ifi 
ox>eratioii is esssnaal to prevent bowing of the 
JsacltlDg ftoar<i where, as ir; LJieje "aaie:-;, the 
ijscktog ijosu'd does not contoi-ri L-ioiEs.v.tiSL!;.- to 
the size and shape of the Jjottam and/ or lateral 10 
stirffices of the product beirs; It; oiner 

words, ia tJhis pac^iage fche dimerisioa-i of tbs 
fiovsr film !3 should •^!e sufScieatly larger tbaii 
tbose of the 'oaekmg" member UKCiar tJae proQuct 
to allow the cover film to closely contact the 15 
iRtersii surface? of the produot; f4 in i-diiiitan to 
thf: exposed top surfaces. An a'-ixilisii-j' ujckirifi 
(iey-ce m;iy ba iiUacheci to Ihe inner surface of 
the sealirjg bar die to hold the Aim i3 in contsct 
with am lati'.v&l B>ar;'a;;es Of U.e producr !4 ur^rii 20 
the sea; is effeeieci. 

A xnotiJlisation 01 the packase of iha pisisnt 
invenirSois is aiustrated in Hg.ur«:i 3 saisi i ct i.iie 
drawings. Referring to f'igures 'a sxid 4, numi;ral 
twenty (28> designite a tray fonnad from 35 
paperboard or the like cotifortnin;; ge-r.enully to 
t-he she ar.d shape of the prcdiict. hetns pack- 
aged. Secured 10 the uppi?r .siir'i;:;e '.;.^y 23 
is a fQm racinbcr 2! ccsiipossti of a ?.;;-proC'i 
material. As discnsseei previously, this iilni may gg 



rigid backing- msmh 
coated v/iih a fUin 
nrsteriaL The 
ntumiKfcCl enclo; 



which msy or may not he 
i^ealahle, gas-impervious 

the rigid 



is then piaeed ixi the tray la upon t^e opper 
surface of tha firm 2i, A covea- film of !?a.5-prcJof • 
material J3 is then sealed as at 2* directly to the 
filtu 2f under a vacuum or vrftU an atmosphere 
of iJ 



In the modiacation of the package shown in 
Wgtires 3 and 4, tacJcJng with Hie aM o£ an 
auxifiary device will generaHy fee unaeeassai'y iis 
tlw bacKing boetrd itself is shaped to allow for 
the height dimension of ttie product and will 
ffetjerally conform to the lateral surfaces of the 
product being packaged. In tbis mocJtficatioii 
i;he. protrudlag lips or edges of the tray are the 
surfaces on v/hich the seals are made. 

FSgares 6 aud 6 of the drawings show a fur- 
iiher modification of the paoKage. "in some in- 
stances it may he desirable to extend tlie layer 

of gafs-proof material applied to the b&mtxs 50 e-ltophaj-ie-vuomni Vmin&i-f: by 
member to more tha« one sm-faee of the backing caio^naj.>t. ^aoaim ij.imna.t 0, 

membsr. Of course, if the gras-proo£ material is 
applied in Jigitid form. ,is hy dipping the mem- 
ber into a soliition of the gas-proof matenal, the 
backitig tr.eniher would be ednaliy coated on all 
sides, in the modification illustrated in Pigure-s 
5 and 6, the oscking member 30 ha« fixedJy se- 
cured tiiersto, in any of tiie ways hei'et.oU>re 
difitilosetl. a layer of giss-proof material 31. la 
se. the gas-proof layer should extend 



backins; mcKiber by applying heat to at lea 
one CiJ. thiJ suvfacf-s as in heat sealinB', m by 
appiyi.ig a thii: coat of slue or adhesive to one 
ot the contacted $rirtacess and bring;i!;j; tiiese 
.siii-faces to^fithcrr 10 provide a reJar;ve;y JU?id 
U'di-Vifioi pacKage as ciCSCr.lDcd herctoforf:. 

A paeka-^je formed according to the present 
inv(:nuon, iiarnsly, of a rij^id baakir.g materiaJ 
having secured to gribstantially the entire upper 
fiiulace thereof a gas-proof Aim fonniag Uie 
lower eiieiostjre surface to which a cover fiim of 
sas-!:i30(.if materisi is seaied, provide.^ the ad- 
viintaffs of adequate visiaiiity of the product 
aiov-ir with gre&tiy improved Stability resulting 
from the use of a rifjid Oacklna; me.mijer haying 
the entire lower eiiciosme irarface sectired 
liit^rt-iv'. Such a pacicage eliminates the possi- 
bility of fractures in £4ie .fsira due 10 tinsuis of 
the psiCV.as;!; or dinieiisionaj iitrgsses set up in 
the h;;n riseU. Furtti«rmore, the seal:; in th(i 
improved pacisage cj the pre-'sens invejilion, psing 
as.«ociated, dn-ecUy vrith iho rigid baolcrns n-s.'i- 
teria-, are them5'ilve.s relatively rigid ano there- 
fore much leas liiiely 10 lail due to ilexmg of 
the packiiSH. 

>-or axariiple, in laboratory tests made to 
;;i!:iu;ati; actaa! i;kippit3g conditioBS, the vacuum 
piitiiitiHe ^liow;i iii i-'isijre.'s I anil 3, wh&i loade 
from iiOO gauge sarai; lammated to io point 
JiOlid ;:uiph)te piijifirbassrd ;iiid !;rA'(;r(i:i with UOO 
gaiige saraii, wrd ?/ifchsia.na an avsrage of 
i,wsnty-iive ijme;> more vibration wichout pro- 
ducing ieaii.ing pacixages ihan v-iil a vacuum 
packafis of two sbeeis of >X:d aange saran iilm 
or.'iv. 'The paoirayes were vibrai.ef; by piacing 
thesn with IV2 iiieii elesranco in the compart- 
ment oi a Frucision Scit-^niilic Cfimpany .sliaKitsg 
machine wh:t;h operated at cyefes per mmute 
vvith a V/s inch stroke, Tho tests v,'&re carried 
out a;- 40" .P. 

In a oeeond test a vacuum pacitftse consi^titig 
of a laminated fiim oi Ino, 300 celiophane and 
12Q gatJi?e Fliofilm fiiued to a 20-pi)nit solld- 
suiphitr; p!ipt;rboard -^vith thi^ same cellopb.anf;- 
Phohim livmiHate as iheciiver film was compared 
.Ui a vaouura pivC'sage made of two ^heet.-s of 
•aiing m 

the smic apparatus and at the same rate as in 
the previous rest. The vacuum in the paper- 
board-supported pacltage.? was retained thiee 
times longer under the conditions simulating 
actual .sbijiping eonditic-ns tiian was the vaciiiii-n 
in th« non-sijpported packages. 

As pointed uai above, aJU' aealablf;. ^as-proof, 
film-/orm;riii mattiria- may b-j used to provide tht; 
iammation with ti-t? reiai.ively -iifid bas];ing 



over at les-st a portion of the lower surface of 
member 30 us shown at 32 as well aa over Lite 
entire upper surfaco thereof 3t. The pTotfuot- 
33 is eomplet«iy encl(:.;;;rd by the sover nlm 34 
which IS sealed directly to the >;&s-proox ;;;mir.;.,tf 
as at 35. 

A further modification of r-ho method^of lorm- 

hea-ein comprises enclosing the^producs betwppi 

material and vacuumising in any of the oonven- 
tiGnai w-ay.5 f;unili&r to those sicilisc; i:i ;c;? ari 
and then sficiirii'.iJ .sub.stantialiy the S Litire l(;-".?r 
srtrfEce of t\v imclosiire, including 



edges 



member. Hou'e^ 
rected primarily to paekagms; of food products 
and tile iiV.-s, it is preierred that tiie Hhn-fonn- 
ing n;acL-nal be non-tox-c ynd 01 such a natuj-e 
05 as not to impart undesirable odors or taste.s to 
t.he enclosed product. A suitable type of gas- 
proof r.-satsiiiil is iranspareut him jsaving an Os 
■■r:;r;.s;n;s;:;oi.> rate of about 0.6 cm. cm., per lOil 
^c. ;.-;-;)es, pii- hours, per mil thicknsi.ss, at 77' 
70 P. and 7S0 mm. H^g. Since the relatively rigid 
0.^,. ..r.!' ;n.-! :j Uj;i,diy opa!{ue iij nature, 
theie is no neo&s^$;ty for the laminsted ga-s-proot 
aim laminated tD its -surface to be transparent. 

may be opatjue iri 



r lines of closure thereof, to a relatively 75 nature $mi suitably colored to provide an attrac- 



Uve backs-round for ths packaged, product. The 
gas-proof fdm which is ssc-'ored to, IsjiiiELated to. 
or coatetS on Use backiii? inax-rial siioald, How- 
ever, hs seaiatile. The covs.-!' Sim sviiich is se- 
cured io the laminated, gas-prco' film so form a 5 
completed piickage i;; prfifi=r;!.bly transparer.t and 
may be composed oi asiy sisiiablf- s^as- 
yroof, .niiJi aiAk'iial known, in the aj-u. In tjrde.t' 
to pi-evcni bowing ol tlie reiativeJy rigid toacidii!; 
m!:rab.er \?hen the package is foi-niftd by employ- 10 
ing vi ijaekiag mentber which dos.? not co.rLform 
to the siiape: oi t:he pnjduct tieiiig piickaged and 
tiiea .se&ted yader vacuum, the cover film shoix,V:i 
have a .substantially- sreatsr suiface area Uiau 
the iin-f. o'i tf)e tsickina member "uiiSernsath tha i;.. 
product. In otiier words, felie diaiemions oi the 
cover film .■ihoii'id be jiiifficiently l&rger than those 
oi' the backicfi member to permit tucktog as fie- 
Kcrihed heretofore. 

in lormins thi; seals between the Isxnin^t^rt a;) 
gas-proof film »r.d the gas-proof covering- mate- 
rial, it has heen roiinci that t:it;i«r heat, elect;-ic 
iiji{)u!sa, (ir electronic aealmg provicie.s e.'iec-Uve 
sind sai:;.s.taet;5ry sesis. Orie of the iraportar-i'; 
ftatiu-is of the iiiveiUioii i$ iJ:e abOity to Rec\ ■:>;■> 
directly to the relatively didd bsc'sins member 
snd retain a. c:;impletsiy sa-s-proo; package by so 
dom?. 

Although the paf.-iiaro 01: th.f v-rs:;;f !i!. irsvonti-.^r, 
hssxx iii«i.tj."((.e;i onYo' sviih r(.<r;pe(.t: to a fiat 
bacJiinir meiKhi^i' aad a U;.iy-.sa;;V!ed baciiin^.; 
member, it is ov-ou;; tsiai: !,f!e mveation inay be 
applied to any shape 01 isaKkaae ;;,x, ior e.Kamjrfe, 
a cartoii £»• the like. 

It should furtlier he uitderaiood th.^t i.hc; pro;:- i-.; 
ent invention is not re.«irieted U> jiaekafjiu;.-. any 
particular .food product or a f&oci prutliun, haviru; 
a pariiaiifer form. Also, the food pn>duct -.yH.hin 
t:tie pscka?3 may 'no. arransed m any deiin>d 
Bianrier, Hir esainpie, whm. a sliced prodiict is W 
hs.-iii,; p:u:'.:v-;:<><i. U)e aUees may be suparimpoiisd 
c-ni: d;;-!-c!!.v c.v-'v U]v oUief, or thfl slices maybe 
arranged in a sinsie thickttess or in slightly over- 
lapping aiKjni'.eitieut, 

Ohv,o;isly. ni-.nv no(i.;u- 1 ): .<u.,,- < • 
Of tlw inv-snUoii as iierelnbeiorc set loUii rn,.iy 
be made 'S'iiho-at dspartiiig from. i.he spirit anc 
iscops tliereof, and therefore only s»oh liiaitations 
should be isnposed m are indicated m tfee ap- 
pended claims. 

We claim; 

1, A method of forming a ga;i-proor paokagR 
for food products which comprises: nsedly apply- 
ing a layer of .ea.H-praof material to at least; one 
stn-iBce of « i'G.iatively rigid bauldns inenibex sa-W 
layer be\x^; in contact «'ith said fjaciiing taember 
over a.1. i-jiist otte entire aitriace Uitu-eof; placing 
the Broduci- to be pacijag.ed cxi sa;d gas-proof 
layer immeiiiat^iy a.bove said basMng rttember; 
placinfs a sas-proot cover material over said prod- 
xict; aaitt thereaiter sealing said gaa-proof eover 
material directly to Ihe gas-proof layer on said 
backing member. 

3. A method ai iormiog a g;is-prr.of package ^ 
for food products v,'iii£:h comprises proviciiiig s 
rigid supporting sin'f;ice by: fixedly applying & 
layesr of gas-pi-oof material to at least one sm- 
fac6 oi a relatively rigid bsujMng member; plac- 
ing the product to be packaged on said gas- 
proof layer Immediately above said bacMi^ 
member with at least one entire stirface of which 
isaid gas-proof layer is m contact; placing a gas- 
proof cover material over said product: and 
thereafter sealing saad gas-proof cover material, yg 



6 

in the aljssnce of oxyeen. directly to. iha gas- 
proof, l&ysr oli ssiii .b»c-k.mg member, 

3. A nietiiod of forming a giis-piGOf jjiickage 
io.i- food products .wMoii comprise.s; ilxediy apply- 
ing- a iaysf of gss -proof matenai to at least one 
surface of a relaiively rigid backing member, 
said gas-proof material b'.-hig iti contaci ■•xith 
said backing member over at least one entire 
surface thereof; placLag the ijrociuci to be pack- 
aged Oil said gas-proof layer; -placing y. sas-proof 
cover material over .said prcriuct; tucicinjj said 
fias-proof cover material along the - lateral ■ sur- 
faces of the .product; and thereafter, sealing, said' 
gas-prooi cover material dii'estly to the gas-proof 
3ayer on said backing member. 

4. A method of .formins a gas-proof pacltase 



of £ 



;id i: 



i-iurface thej-eof: placiEig t.he product to be pack- 
aged on i-r,;a s::i;.3-proox i&yer; placmf. a ija^-proo; 
cover material over said product; tu<;.-iin? said 
sas-proaf cover jrifiteriai aJong she laierai si;r- 
faoea o; tSi? pr:^di:ct; and thercaffciu- seaiin,s said 
s-as-proof &5ver matarial, in the absence of o-^iy- 
gc-n, directly to the gas-proof laj'sr on said baak- 

5. In a aiethod o£ forming a, gas-proof pacl:- 
Asce [^y icod p;oduct;% wiitroin a iood product is 
eo:uplcit;;;- er.cl'ised within upper -ijrid lower fUms 
of gaJs-proQf material, the step comprising fixed- 
ly seoiiring .sutebijifcialiy the entire outer surface 
of the lower of siiid ga.s-proof Qhm to a relatively 
vijjid b.ii-kirijT ras;nbtr, ;:ai(; backinji: member hav- 
ing at i6a,st ihe overall dimeni^ions of the io«er 
portion of said food product, said lower gas-proof 

of taid Mi'k'.'.vi rrjcrnbrrr over at least the area 
i;.overeil by fciie lo?/er par i.ion of said food product. 

(1. A .i;;is-prooi pr.ciiage which comprises in 
combmation with a food product: a relatively 
■rigid backing maisrial: a laj-'sr of gas-proof ma- 
terial flr-iedly secured to said baclcing m-aterial 
and in cont-act wii.h at least one entire surface 
thsirei-f, &;',.:d layer c; gas-pioof ma-terial provid- 
ing- a laminated ;;«ppo; v ?/;th said backing mn- 
ierial for said fooii p-'ocuet; a food proda^jt dis- 
poiied on said laminated support; and a second 
lay(;r of g-a.^-proof n;arerial in contact with sxih- 
.'>tantiaHy al! of the top and lateral sur£a-ces of 
said product, said second .laj-er being sealed di- 
rectiy to said fir,?;: layer to completely enclose 
said product therebehveen. 

7, A gas-piwf package wh;eh comprises iii 
combiiiatiOR with » food product; a relatively 
arigid haftking materfal Itav-ins at least the over- 
nil dimensions of the Xowcr portion of said food 
pfoduot; a layer of s&a-proof materiaJ flsodly se- 
cwed to said ty&cMim material and in contact 
witli &t least one saifaoe thereof over at least the 
area covered by the lower portion of said food 
-product; a food p?odue4 disposed on said layer 
of gajj-pi'oaf material; and -a second layer of gas- 
jaroof material sealed directljf to said Srst-men- 
toned layav said second layer completely en- 
closing between it and said arst-mejitjoned Ja-yer 
said food product, 

s. A g«s-proof pacteage whioh comprises in 
comtiination with a food prodttct; a relatively 
rigid b,ackin8: material; a layer of gaa-proof ma- 
terial fixedly seom-ed to a-t least one side of said 
backing material and in contact witli at least 
one entire surface thereof; a food product dis- 



posed on said iajer oX gas-pnoof material; atui a 
second layer of ^as-proof material sealed direct- 
ly to said first-mentioned layer, said second layer 
Mmpletely ^aetosSBg betii-eeit it and said first- 
jnencioned layei- said food piroducfc. ti 

9. A gas-proof puctc;ise wniclj comprises ia 
combination with o, food product: a. relatively 
risM foacinnB" matevisil hsving- satetantially the 
same con3surat;ou as the lower portion of said 
iood product-; a layer of gas-proof material fix- lo 
edly secured to saSd baclcing material and in 
ucHifcact wmi at feast one sartace thereof ijysr at 
least tiie area covered by the lower portion o£ 
salfi food product; a food product disposed on 
said layer of aas-pi-oof material; and & seooiid is 
layer of gas-proof material sealed directly to said 
ftrst-sienttcmed layer compietSy enclasias be- 
tween It «ad said fSrat-meatioaed layer said food 



s 

with sabstantially aH of tfee top and lateral sur- 
faces of said product; said second layer being 
sealed directly txj said first layei- to completely 
enclose eaid product thereljetween. 

JOHN M. RAMSBOTT'OM. 

SANi-ORD ii. GEINSiTSAD. 

KEFKREMCES CITED 
The iollowmg references are of record m the 
me. of this pateat: 

tJNITKD STATES PATENTS 

DatB 
Aug. 12, 1930 
Oct. 3, 1933 



10, A pacfeags as in claim 3 wlierela said re!a- >i,o 
tively rigid Uac&lnjf material is ia the lorai of a 
tray. 

11. A gas-priWf paefcage ^hich comprises in 
combination with a food product; a rslativclj' 
rigid backing Jiiaterial; a layer of giis-proof ma- 25 
terial Sxediy secured to tJie surface of said back- 
ing material and in contaot with substantially 
the emtire surface thereof; a food product dis- 
posed on said layer of gas-proof material; and a 
second layer of gas-proof material in oontaet so 
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